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TRUCKIN’  AND  SELLIN’.  This  is  one  of  the  425  trucking  units  which  carry 
loads  for  American  Can  Company  and  sell  canned  foods  for  you. 
Through  the  posters  displayed  on  their  sides,  these  trucks  carry  a 
canned  foods  selling  message  to  millions  all  over  the  country.  These 
truck  posters  are  but  one  of  the  many  ways  American  Can  Company 
promotes  the  canned  foods  you  pack. 
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FILLING  THAT'S 
ACCURATE  and  FAST 


NEW  ACCESSORIES  FOR  MORE 
COMPLETE  AUTOMATIC  OPERATION 


The  Automatic  Filling  Hopper  makes  filling  of 
cut  string  lieans,  dieeil,  sliced,  shoestring  or  mixed 
vegctahles  almost  100%  automatic.  Only  one  ope¬ 
rator  required. 

The  Packer- Briner  brines  and  packs  down  can 
contents  in  one  operation.  Double  Packer  Hriners 
also  furnished. 

The  Fibrating  Can  Track  assures  a  full  weight 
pack  by  shaking  down  the  product.  Especially  use¬ 
ful  on  small-opening  containers  such  as  glass  jars. 

The  Rotary  Brii.s/ier  automatically  removes  excess 
material  from  tops  of  cans  and  returns  it  to  the  howl. 

The  Glass-Jar  Belt  Feed  has  special  safety  features 
that  eliminate  breakage  even  at  high  s]>eeds. 


HAND  PACK  FILLER  with 
Automatic  Filling  Hopper 
Rotary  Brushing  Attachment 
Packer -Briner 
Vibrating  Can  Track 


*  FMC  Engineers  are  constantly  developing 
and  testing  netv  machines  for  producing 
finest  quality  packs  at  Unvest  cost. 


Food  Machinery  Corporation  c-mz-t 

(Sprague-Sells  Division),  Hoopeston,  Illinois 

Please  send  □  Complete  Details  Oi  Hand-Pack  Filler. 

□  Your  Complete  General  Catalog. 


Address 


State 


(Sprogue* Sells  Division) 
HOOPiSfON,  ULINOIS 
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THEY  BUY  SERVICE 


BEFORE  BUSY  SEASON !  Here's  the  new  plant  layout,  Ed,  which  the 
Crown  engineers  recommend  to  improve  our  profits. 


Crown  Service  means  far  more  than 
keeping  delivery  dates.  It  means  in¬ 
terested  cooperation  in  every  step  in 
your  packing  operations . . .  field  ser¬ 
vice,  bacteriological  service ...  engi¬ 
neering  advice . . .  and  assistance,  in 
season  and  out  of  season. 

It's  complete  service  of  this  type  that 
has  been  the  biggest  factor  in  Crown's 
rise  to  third  place  in  four  years  ! 

CROWN  CAN  COMPANY,  PHILA¬ 
DELPHIA,  PA.,  Division  of  Crown 


Cork  and  Seal  Company,  Balti¬ 


more  •  St.  Louis  •  Houston  •  Madison  • 
Orlando  •  Ft.  Wayne  •  Nebraska  City 

AND  FAST  DELIVERY  SERVICE,  TOO !  When 
you  want  a  shipment,  you  want  it !  Crown  makes  sure 
cans  are  at  your  plant  on  time  I  By  truck  or  train. 


DURING  BUSY  SEASONS  !  Crown  was  right,  Joe . . .  we're  sav¬ 
ing  money  on  that  hne. 


Crown  Cans  meet  the 
highest  standards.  No  finer 
cans  are  made. 


Otowti  Caw 
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So  he  checked  up  on  his  maintenance  costs.  Wow!  He 
found  that  his  closing  machine  eqviipment  had  been  costing 
him  $610  a  year.  How  come?  Repairs,  replacement  parts, 
spoilage.  They  all  add  up.  The  $610  seemed  like  plenty. 
So  what  did  he  do?  The  sensible  thing. 


In  just  12  months  his  maintenance  cost  dropped  to  $90. 
(Fact.  It’s  right  in  our  files.)  He  didn’t  have  a  single  line 
jam  or  break-down  the  whole  year.  Of  course,  it  was  easy 
to  keep  his  machines  in  tip-top  shape.  They  were  Conti¬ 
nental’s — made  to  resist  wear  and  tear,  acids  and  such. 


See  that  man?  Looks  sad,  huh?  No  wonder.  He  used  to 
throw  away  his  money.  Lots  of  it — $520  a  year.  (That’s 
10  bucks  a  week!)  How’d  he  throw  it  away?  He  didn’t 
know.  He  didn’t  even  know  he  was  throwing  it.  All  he 
knew  W8«  that  his  overhead  was  high. 


He  called  in  an  experienced  expert  and  listened  to  some 
sovmd  advice.  First,  he  changed  his  supplier  to  Continental. 
Second,  he  instructed  his  foreman  to  clean  and  oil  his 
equipment  during  and  after  each  run.  What  happened? 
He  fovmd  out  that  he  had  saved  $520  that  year. 


Any  closing  machine — even  if  it  hasn’t  the  sturdy  pre¬ 
cision-built  mechanism  of  a  Continental  —  will  do  its  job 
better  if  it  gets  good  care.  That’s  why  we  offer  you  these 
helpful  hints  for  the  care  of  your  machines. 

I.  Oil  high-speed  bearings  or  moving  parts  more  often 
than  ordinary  parts.  2.  Use  a  high-grade  lubricant  for 
grease-gun  application.  (Or  a  free-flowing  oil  in  regular 
can.)  3.  Wash  and  steam  the  machine  after  the  pack¬ 
ing  season.  Spray  with  fine  oil  by  steam  hose.  The  steam 
evaporates — the  oil  remains. 

Perhaps  you  can  save  $10  a  week — or  more.  Why  not  call 
us  in  if  you  have  any  canning  problem? 


CONTINENTAL 
CAN  COMPANY 

OFFICES  AND  PLANTS  IN  ALL  PRINCIPAL  CITIES 
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EDITORIALS 


PRIORITIES  —  Supplymen  are  naturally  worried 
about  the  metals  and  other  products  needed  to 
keep  you,  as  canners,  supplied  with  either  new 
machinery  or  the  regular  supplies.  And  as  canners 
you  ought  to  be  interested.  As  a  nation  we  are  so 
given  to  finding  fault,  especially  with  anything  which 
our  Government  undertakes,  that  we  are  too  ready  to 
listen  to  any  rumor  or  croaking,  and  too,  to  get  busy 
spreading  the  rumor.  It  is  not  that  our  people,  as  a 
whole,  are  unpatriotic,  it  is  just  that  they  do  not 
realize  the  harm  they  are  doing  when  they  disparage 
our  war  efforts,  for  instance,  and  the  men  who  are 
sacrificing  their  time  to  serve  their  country,  in  this 
emergency.  We  can  expect  the  enemies  within  our 
ranks  to  belittle  and  to  deliberately  lie  about  our 
efforts,  but  if  the  critics  realized  that  they  were  joining 
such  a  gang,  when  they  invent  or  pass  on  the  rumors, 
the  habit  of  criticising  would  rapidly  die  out.  It  ought 
to  be  shelved  for  the  “duration”  at  least.  And  there 
is  the  best  reason  in  the  world  to  so  shelve  it. 

Every  man  who  has  gone  to  Washington  on  any 
matter  in  which  he  is  interested  and  anxious  to  pull  his 
own  chestnuts  out  of  the  fire — this  matter  of  priori¬ 
ties  for  instance — has  found  out  that  they  are  doing  a 
magnificent  job,  well  thought  out  and  planned  by 
some  of  the  best  brains  and  managers  in  the  country, 
impartially  and  fairly,  but  always  with  the  full  interest 
of  our  country,  of  our  defense  efforts  in  view.  Look  at 
the  list  of  men  serving  on  these  boards,  the  very  best 
men  in  the  country,  and  any  other  outcome  becomes 
unthinkable;  and  they  serve  at  their  own  expense, 
while  the  public  sits  at  home  doing  nothing — but 
finding  fault. 

If  steel  or  tin  or  .any  other  product  on  the  priorities 
list  is  needed  as  a  part  of  the  denfense  drive,  the 
amount  will  be  granted,  but  mark  you  well,  every 
pound  of  such  must  be  religiously  accounted  for  in  the 
use  for  which  it  was  requistioned,  and  not  a  pound  of 
it  may  be  used  otherwise !  What  a  difference  between 
this  and  the  procedure  in  World  War  I!!  Back  of 
that  they  have  arranged  stock-piles  of  most  supplies 
that  might  be  shortened  by  the  spread  of  the  war  zones 
— a  far-reaching  program  with  efficiency  sticking  out 
everywhere  like  bumps  on  a  pickle.  Understand,  they 
are  doing  a  magnificent  job,  with  no  man  feathering 
his  own  nest,  no  graft  and  no  favoritism.  They  are 
trying  to  so  manage  things  that  business-as-usual  may 
be  maintained,  at  least  until  the  last  possible  moment ; 
but  understand,  too,  that  as  important  as  you  may 
consider  your  own  affairs  they  may  not  fit  into  the 
defense  picture,  and  so  must  wait.  That  is  the  sort 
of  sacrifice  any  or  all  of  us  may  be  called  upon  to  make, 
but  that  will  happen  only  when  the  real  test  comes, 


and  then  you  will  be  ready  to  throw  in  your  lot  for  the 
good  of  our  country. 

At  least  we  can  give  our  whole-hearted  support  to 
that  splendid  body  of  good  business  men  who  are 
toiling  for  our  own  welfare ;  all  of  us  can  do  our  part 
to  that  extent  at  least.. 

As  an  industry  we  are  fortunate  because  canned 
foods  are  as  essential  as  guns  and  bullets,  and  their 
production  will  not  be  hampered  or  stopped,  though 
we  may  not  be  able  to  put  on  all  the  frills  we  might 
like  to,  and  may  be  forced,  for  the  good  of  the  cause, 
to  get  along  with  the  old  machinery  for  the  time  being. 
In  exchange  the  foods  produced  by  this  industry  will 
be  in  such  demands  as  no  one  ever  guessed  possible,  that 
is  the  primary  or  essential  foods — and  that  includes 
a  lot  that  might  be  called  luxuries — though  the  un¬ 
limited  assortments  of  sizes  of  containers,  and  varying 
manner  of  preparations,  may  be  impossible  to  main¬ 
tain.  Fighting  a  war  is  a  serious  thing  with  no  place 
for  foibles  or  hobbies.  Again,  however,  that  will  come 
only  “in  event.” 

POOR  OLD  A.B.C.  LABELING— They  are  beating 
up  the  highways,  the  hedges  and  the  bushes,  trying  to 
get  supporters  of  their  war  to  stop  the  inevitable — yes, 
the  inevitable !  It  is  only  to  be  hoped  that  the  industry 
will  stop  its  senseless  opposition  to  grade  labeling,  and 
give  the  consuming  public  the  plain  truth  about  what 
is  behind  those  tinned  walls,  before  that  same  public 
gets  mad,  and  accuses  the  canners  of  wishing  to 
deliberately  deceive  them.  That  danger  is  very  real. 
We  have  gone  too  far,  in  flying  in  the  face  of  what 
should  have  been  granted,  in  common  sense  and  good 
business,  when  canned  foods  were  first  produced,  that 
information  which  every  canner  gives  to  every  buyer 
on  every  can  or  case  of  foods  sold  today,  or  which  ever 
was  sold.  All  canned  foods  are  sold  by  the  canners  on 
quality.  It  is  all  right  if  a  brand  name  is  used  instead 
of  the  usual  quality  term,  but  it  stands  for  and  means 
quality,  and  everyone  knows  it  does.  Those  brand 
names  range  all  the  way  from  poor  seconds  to  super- 
extra-sublime,  as  some  would  like  to  term  the  goods, 
and  with  few  exceptions  only  the  producers  know 
what  that  brand-quality  is.  Can  you  go  out  on  the 
market  and  buy  any  canned  foods  and  know  what  you 
are  getting,  unless  you  happen  to  be  thoroughly 
familiar  with  the  brands?  You  cannot!  No  one  can, 
and  yet  you  expect  to  build  up  public  acceptance  of 
canned  foods  by  continuing  to  sell  them  like  a  pig-in- 
a-poke. 

The  information  (N.C.A.)  Letter  of  April  12th 
devotes  3i/j  long  pages  to  prove  the  destructiveness  of 
this  A.B.C.  labeling — as  compared  with  Descriptive 


THE  CANNING  TRADE  •  April  21,  1941  5 


Labeling — and  in  the  same  mail  comes  “Food  Field 
Reporter”  with  a  long  article  on  the  same  question, 
and  in  the  same  temper,  but  headed  “Arnold  Warns  of 
Jobbers’  Boycott  On  Grade  Labels,”  from  which  it 
appears  that  the  Assistant  Attorney  General  has  had 
his  agents  out,  taking  up  samples  of  canned  foods 
carrying  the  A.B.C.  labels — to  check  them  for  mis¬ 
statements — and  also  is  ready  to  proceed  against  16 
“big  distributors”  who  have  threatened  to  boycott  food 
brokers  who  handle  grade  labeled  canned  foods  packed 
under  Government  inspection.  Further  down  this  same 
article  goes  on : 

“FDA  decision  to  seize  was  made  after  nation-wide  spot 
checks  showed  too  much  grade  labeled  stuff  falls  far  short 
of  standards.  FDA  would  not  make  public  details  of  its 
survey,  officials  saying  seizures  would  speak  for  themselves. 

It  was  emphasized,  however,  that  seizures  do  not  mean  FDA 
antagonism  toward  grade  labeling.  On  contrary,  FDA 
officials  insist,  they  are  heartily  for  grade  labeling  and 
always  will  be.  They  assert  it  is  necessary  to  protect  con¬ 
sumers  by  seeing  that  products  bearing  grade  labels  conform 
to  standards. 

“Paul  Williams,  AMS  senior  marketing  specialist  in 
charge  of  food  standardization  project,  said  he  had  no 
quarrel  with  FDA  seizures. 

“  ‘If  grade  labeling  is  to  succeed  we  must  make  certain 
that  products  conform  to  grades  indicated,’  said  Williams 
‘Any  canner  or  distributor  who  labels  his  products  untruth¬ 
fully  should  be  subjected  to  regulatory  action.’  ” 

To  US  the  great  thing  is  that  the  FDA  now  co-oper¬ 
ates  wholeheartedly  with  the  AMS,  judging  the  claims 
on  the  labels  on  the  basis  of  the  standards  set  up  by  the 
AMS  (Paul  Williams  department).  And  if  one  thinks 
that  any  sane  canner  will  attempt  to  go  to  court  to 
buck  such  findings,  he  has  our  pity.  The  courts  now 
have  something  to  go  upon,  and  the  FDA  is  going! 

We  are  quite  sure  Food  Field  Repoy'ter  is  in  error 
in  saying  that  the  seized  goods  are  of  the  lots  packed 
under  Government  supervision.  There  are  plenty  of 
other  goods  on  the  market  bearing  claims  of  A.,  B., 
or  C.,  and  quite  likely  some  of  such  claims  are  wide  of 
the  mark.  The  investigation  is  all  that  was  needed. 

HOT  POTATO — “Seems  like  we  stuck  our  neck  out 
a  little  too  far,  in  our  issue  of  April  7th,  when  in  our 
comments  anent  dried  or  dessicated  foods  as  not 
really  competitive  with  canned  foods  for  army  or 
refugee  feeding;  but  in  particular  when  we  used  a 
small  cube  of  dried  potato  to  make  a  dish  of  mashed 
potato  (Question  No.  2)  as  an  example,  and  then  went 
on  to  say  that  restoring  the  extracted  water  did  not 
restore  the  full  food  value.  We  expected  to  be 
jumped  by  our  scientific  friends,  just  on  general  princi¬ 
ples,  but  the  jump  of  jumps  came  from  that  fine  old 
canners’  seed  house  (“Blood  Tells”)  Rogers  Bros., 
Seed  Co.,  who  are  owners  of  Rogers  Brothers  Food 
Products,  makers  of  Idaho  Potato  Shreds.  Certainly 
we  knew  that  in  the  past  few  years  they  have  been 
building  an  immense  business  in  these  dried  potatoes, 
but  we  clear  forgot !  Here’s  how  they  brought  us  to : 

Dear  Mr.  Judge: — 

I  found  your  editorial  in  the  April  7th  issue  extremely 
interesting,  especially  Question  2.  You  mentioned  mashed 
potatoes  made  from  dried  potatoes  with  some  scorn,  and 
added  that  restoration  does  not  restore  food  value  nor  taste. 


Rogers  Bros.  Seed  Company  manufacture  this  product, 
Idaho  Potato  Shreds.  It  is  made  from  Idaho  potatoes  that 
are  peeled,  cooked,  riced  and  dried.  Reconstituted  in  5 
minutes.  Shreds  make  the  best  mashed  potato  you  ever 
tasted.  Flavor  is  as  good  or  better  than  any  made  in  your 
own  kitchen  or  by  any  chef. 

Laboratory  tests  show  presence  of  nutritional  value 
equal  to  any  mashed  potato.  Chemistry  of  our  mashed 
potato  is  identical  with  mashed  potato  made  from  fresh 
potatoes. 

It  takes  11  pounds  of  Idaho  potatoes  to  make  1  pound  of 
Shreds,  and  1  pound  of  Shreds  will  make  5^/^  pounds  of 
mashed  potato,  or  25  to  30  servings. 

We  are  sending  you  a  sample  of  our  Shreds.  Follow  the 
formula  and  results  will  be  excellent.  Try  them  yourself 
and  we  hope  your  face  is  red.  We  all  make  mistakes. 
That’s  why  we  put  erasers  on  pencils  and  rubber  mats 
under  cuspidors. 

With  kindest  regards, 

(Signed)  Robert  H.  Thompson,  Sales  Manager. 

RHT ,  mf 

Idaho  Potato  Shreds  live  up  to  all  the  claims  made 
for  them,  and  to  all  the  testimonials  which  they  quote 
from  all  manner  of  users,  in  all  sections  of  the  country. 
And  if  you  doubt  their  taste  and  serviceability,  just  get 
a  4  ounce  package,  follow  directions  and  get  as  nice 
a  dish  of  mashed  potatoes — enough  for  five  servings — 
as  you  could  wish,  or  any  of  the  many  ways  of  using 
this  latest  improvement  on  food  distribution,  and 
saving. 

CALENDAR  OF  EVENTS 

APRIL  20-24 — Mid-year  Meeting,  Super  Market  Institute, 
French  Lick,  Indiana. 

APRIL  25 — Spring  Meeting,  Indiana  Canners  Association, 
Claypool  Hotel,  Indianapolis,  Indiana. 

APRIL  25,  1941 — Annual  Meeting,  Tidewater  Canners  Associa¬ 
tion,  Tappahannock,  Virginia. 

APRIL  29-30 — Pennsylvania  Canners  Association,  Spring  Meet¬ 
ing  and  Canners  School,  Nittany  Lion  Inn,  State  College, 
Pennsylvania. 

MAY  4-10,  1941 — United  States  Wholesale  Grocers’  Association, 
Annual  Convention,  Stevens  Hotel,  Chicago. 

MAY  15-16 — Annual  Membership  Meeting,  Glass  Container 
Association,  The  Homestead,  Hot  Springs,  Virginia. 

MAY  22 — National  Canners  Association,  Board  of  Directors 
Meeting,  Shoreham  Hotel,  Washington,  D.  C. 

MAY  22-23,  1941 — Mid-Year  Meeting,  Associated  Grocery 
Manufacturers  of  America,  Skytop  Lodge,  Skytop,  Pa. 

JUNE  1-3 — Spring  Meeting,  Michigan  Canners  Association, 
Park  Place  Hotel,  Traverse  City,  Michigan. 

JUNE  16 — Mid-year  Meeting,  National  American  Wholesale 
Grocers  Association,  Blackstone  Hotel,  Chicago. 

JUNE  16-17 — Summer  Meeting,  Maine  Canners  Association, 
Lakewood,  Maine. 

JUNE  16-19 — National  Association  of  Retail  Grocers,  Palmer 
House,  Chicago. 

JUNE  16-18,  1941 — Institute  of  Food  Technology,  Second 
Annual  Convention,  William  Penn  Hotel,  Pittsburgh. 

JULY  16-18 — National  Cherry  Festival,  Traverse  City, 
Michigan. 

AUGUST  11-12,  1941 — Vegetable  Variety  Field  Days,  U.  S. 
Horticultural  Station  and  Maryland  Experiment  Station, 
Agronomy  and  Horticultural  Farms  near  Beltsville,  Maryland. 
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REVISING  FEDERAL  SPECIFICATIONS  FOR 
GOVERNMENT  BUYING 


A  MATTER  of  more  than  passing  interest  is  agi¬ 
tating  the  industry  right  now.  It  relates  to  the 
difficulty  of  knowing,  understanding  or  of 
complying  with  the  specifications  laid  down  by  the 
Government  on  the  orders  it  places,  with  particular 
reference  to  canned  foods. 

Despite  all  the  efforts  to  work  out  suitable  standards 
for  canned  foods — we  will  take  that  item  as  an 
example,  though  suppliers  of  other  products  meet  the 
same  troubles — it  seems  impossible  to  get  all  branches 
of  the  Government  to  agree  upon  one  set  of  standards. 
Each  great  branch  of  the  service  feels  that  it  needs 
something  just  a  little  different  from  some  of  the 
others,  a  sort  of  independence  which  might  seem 
laudable  did  it  not  cause  so  much  confusion  and 
trouble  for  the  suppliers.  Good  progress  is  being  made, 
nevertheless,  and  doubtless  a  really  workable  medium 
will  be  reached. 

During  World  War  I  the  canners  suffered  badly 
from  the  frequent  changes  of  personnel  in  the  buying 
corps,  and  their  insistent  changes  in  formula  or  plans, 
as  oldsters  well  recall.  Certainly  this  grave  mistake 
will  be  carefully  avoided  this  time,  but  the  industry 
should  understand  that  the  formation  now  in  progress, 
and  those  canners  Associations  that  are  holding  spring 
meetings  ought  to  have  this  matter  clearly  before  them. 
It  was  under  discussion  at  the  Tri-State  meeting  here 
this  week. 

The  subject  is  well  presented  by  Mr.  W.  T.  D. 
(Dixon)  Gibbs  of  Gibbs  &  Co.,  Inc.,  Baltimore,  in  a 
recent  conference  he  had  in  Washington.  He  briefed 
it  for  us  about  this  way: 


In  spite  of  the  work  of  Mr.  Baxter,  the  N.C.A.,  Mr. 
MacKeachie,  and  others  in  effecting  revised  Federal  Specifica¬ 
tions,  under  the  new  Army  Purchasing  Program,  the  element  of 
doubt  as  to  whether  canners  pack  of  a  certain  product  comes 
up  to  Federal  Specifications  or  not  is  still  very  much  in  the 
picture. 

The  revised  specifications,  however,  will  be  somewhat  of  an 
improvement  and  as  far  as  interpretations  of  the  new  specifica¬ 
tions  are  concerned,  the  canner  can  rely  with  a  greater  degree 
of  safety  upon  the  AMS  grades.  The  War  Department  will  use 
AMS  Inspectors  as  Army  Inspectors,  to  grade  and  inspect  the 
canned  foods  it  purchases.  They  will  also  use  the  present  AMS 
interpretations  of  the  new  revised  specifications.  This  is  to 
be  in  lieu  of  the  Army  Inspector’s  Handbook. 

The  Navy,  the  Veterans  Bureau,  the  Marines,  the  Coast 
Guard,  etc.,  and  other  Departments  of  the  Navy  will  also  use 
the  new  revised  specifications,  but  what  interpretations  they  will 
use  for  the  terms,  etc.  is  up  to  each  Department.  The  Navy, 
in  all  probability,  will  also  use  the  AMS  interpretations,  but  it 
is  doubtful  as  to  what  the  Veterans  Bureau  and  others  may  do. 

Seventeen  (17)  of  the  revised  specifications  will  be  issued  in 
about  a  month’s  time.  The  first  to  be  issued  will  be  the  specifi¬ 
cations  for  products  which  the  Army  will  buy  in  largest  quanti¬ 


ties,  as  well  as  those  products  on  which  there  are  greater 
changes,  particularly  in  respect  to  the  fill,  drained  weights,  etc. 
The  other  specifications,  Mr.  Baxter  advised,  will  not  be 
materially  changed  from  the  old  specifications. 

As  the  0PM  works  only  in  conjunction  with  the  War  Depart¬ 
ment,  it  is  necessary,  therefore,  that  they  have  preference  on 
the  issuance  of  the  new  revised  specifications.  All  newly  revised 
specifications  have  to  be  passed  by  the  Federal  Specifications 
Board,  which  consists  of  a  representative  from  each  Department 
of  the  Government  who  purchased  Canned  Foods,  numbering 
about  fourteen  in  all. 

The  usual  time  for  adopting  a  single  revised  specification 
takes  months,  but  Mr.  Baxter  advised  that  seventeen  have  been 
passed  within  a  period  of  five  to  six  weeks,  due  to  the  present 
emergency. 

The  name  and  address  of  the  owner  or  the  packer  of  a  product 
must  accompany  all  bids  and  bids  not  having  such  information 
will  be  automatically  thrown  out.  This  will  eliminate  to  a  large 
extent  speculative  bidding. 

It  is  suggested  that  samples,  representative  of  what  he  proposes 
to  deliver  under  the  contract  be  permitted  to  accompany  the 
canner’s  bid  on  the  condition  that  should  the  samples  not  grade 
up  to  Federal  Specifications  that  that  particular  canner’s  bid  be 
eliminated.  However,  this  will  not  be  obligatory  or  mandatory, 
but  the  canner  must  see  to  it  to  protect  his  own  interest  that  the 
samples  he  submits  are  representative  of  the  lot  he  desires 
to  bid  on. 

It  is  expected  that  the  clauses  in  the  present  invitations  per¬ 
taining  to  the  Government  reserving  the  right  to  increase  or 
decrease  quantities  by  25  per  cent  and  also  the  clause  pertaining 
to  reduction  or  cancellation  of  quantities  caused  by  troop  move¬ 
ments,  or  abandoning  of  camps,  cantonments,  etc.,  will  be 
eliminated. 


DRAINED  WEIGHTS 

The  following  are  some  of  the  changes  in  drained  weight 
requirements  to  be  issued  under  the  new  revised  Federal  Specifi¬ 
cations  : 

Green  Beans,  Cut  or  Sliced:  No.  10,  65  ounce;  No.  2,  12 
ounce.  Carrots,  Diced:  No.  10,  70  ounces;  No.  2(4,  21  ounces. 
Beets.  Diced:  No.  10,  75  ounces.  Beets,  Cut:  No.  10,  73  ounces. 

The  method  for  draining  will  be  slightly  changed,  in  that  the 
material  to  be  drained  will  be  over  a  screen  eight  meshes  to  the 
inch  for  a  period  of  two  minutes,  and  will  be  weighed  with  the 
screen.  After  weighing,  the  screen  will  then  be  dried  and 
subtracted,  giving  the  drained  weight  of  the  product. 

It  is  feared  that  the  procedure  for  inspection  will  be  a 
very  complicated  one.  “In  my  opinion,”  says  Mr.  Gibbs,  “there 
are  only  two  solutions,  either  of  which  should  remove  the 
element  of  doubt  entirely,  and  they  are: 

1.  The  use  of  official  AMS  grade  certificates  in  lieu  of  bid¬ 
ding  on  Federal  Specifications  and  inspection;  or, 

2.  To  eliminate  the  purchase  of  No.  10  cans  entirely,  all 
purchasing  to  be  restricted  to  the  size  of  cans  for  commercial 
use. 

This,  however,  can  only  be  accomplished  if  the  majority  of 
canners  get  in  back  of  these  changes,  voicing  their  opinion  to 
their  Congressmen,  as  well  as  to  the  National  Canners  Associa¬ 
tion  and  to  Mr.  Baxter.” 
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YOUR  INTEREST  IN  THE  RETAILER 

by  "BETTER  PROFITS" 

Special  Correspondent  of  “The  Canning  Trade" 


IT  WAS  WITH  MUCH  MORE  than  casual  interest  I 
read  and  re-read  “Observers”  comments  in  April  7th 
issue  The  Canning  Trade  re  the  Federal  Court 
actions  against  several  grocers  and  organizations  in 
Denver,  Colorado,  in  connection  with  the  State  Unfair 
Practices  Law.  Of  particular  interest  was  the  schedule 
of  re-sale  prices  in  comparison  to  the  costs  of  goods  to 
the  retail  distributor.  You  may  feel  the  action  was 
well  taken  by  the  Court  and  that  if  housewives  may 
now  buy  Crisco  and  Spry  in  pound  tins  at  15  cents  they 
will  undoubtedly  be  saving  a  penny  on  each  purchase. 
You  say  too,  that  with  the  cost  of  foods  advancing 
without  wages  being  higher  it  will  become  increasingly 
important  that  careful  shoppers  buy  where  they  can 
buy  cheaply.  I  am  afraid  that  Government  officials 
may  feel  as  you  do  and  as  a  result,  work  toward  the 
nullification  of  all  Fair  Trade  Practice  Laws  now  on 
the  statute  books  of  more  than  half  the  States. 

“Observer”  did  continue  his  article,  and  pointed  out 
that  The  Department  of  Commerce  will  have  a  new  list 
of  bankrupt  retail  grocers  to  scan.  This  end  may  not 
be  reached  immediately  but  in  the  long  run,  many  will 
be  forced  into  other  lines  of  endeavor  in  Denver  and 
elsewhere  where  Unfair  Trade  Practice  Laws  are 
abrogated.  The  single  strongest  weapon  in  the  pos¬ 
session  of  the  supers  and  corporate  chains  in  their 
fights  against  independent  retail  dealers  lies  in  their 
ability,  when  not  checked  by  law,  to  impress  on  pros¬ 
pective  customers  the  “cheapness”  of  their  offerings, 
thus  carrying  the  idea  that  all  their  foods  are  “cheap,” 
not  low  in  quality  of  course,  but  low  in  price.  The 
immense  profits  of  our  largest  corporate  chain  last 
year,  and  every  year,  are  proof  enough  if  proof  is 
needed,  that  profits  must  be  made  from  some  source. 
It  stands  to  reason  that  if  their  “loss-leaders”  are  sold 
without  profit  their  other  goods  must  be  sold  at  more 
than  a  “cost”  price.  Else  where  would  the  profit  come 
from? 

Of  course,  unless  the  larger  distributors  are  so 
solidly  entrenched  in  their  position  that  it  is  unas¬ 
sailable;  unless  their  publicity  far  overshadows  that 
of  the  independent  retail  grocer,  they  will  not  be  able 
to  put  over  on  the  public  this  attempt  to  have  Fair 
Trade  Practice  laws  annulled,  but  the  attempt  should 
be  watched  by  all  those  interested  in  the  ultimate  con¬ 
tinuance  in  business  of  the  independent  retail  and 
wholesale  grocer.  You  may  feel  you  have  no  concern 
in  the  matter  but  a  moment’s  thought  should  convince 
you  that  your  interests  are  those  of  the  independents, 
unless  you  sell  all  of  your  output  to  corporate  chains  or 
super  market  members  of  chains.  Even  then  you  have 
a  stake  in  the  matter  because  if  the  housewife  has  to 
finally  pay  more  than  is  necessary  for  food  she  will 


consume  less  of  it,  and  while  pinching  her  food  budget 
she  will  lessen  your  sales  and  profits. 

Do  not  allow  any  one  to  argue  that  the  selling  of 
foods  at  less  than  cost,  or  on  a  “loss-leader”  basis,  is 
an  advertising  device  and  that  the  costs  of  such  cam¬ 
paigns  are  chargeable  to  advertising.  I  have  yet  to 
find  any  worth-while  distributors  indulging  in  such 
practices  alone  without  the  aid  of  straight  advertising 
support  as  well.  Examine  the  books  of  any  distributor 
following  “loss-leader”  selling  as  a  standard  practice 
and  you  will  not  find  losses  in  connection  with  it 
charged  to  advertising,  because  it  is  not  necessary. 
As  has  been  pointed  out,  other  goods  carry  a  mark-up 
at  retail  which  is  high  enough  to  bring  the  parent  com¬ 
pany  from  getting  into  the  red  on  its  yearly  operations. 

Your  job  in  1941,  and  for  the  duration,  is  to  see  to 
it  that  your  goods  are  not  sacrificed  for  the  benefit  of 
their  owners,  and  on  the  other  hand  to  be  equally  cer¬ 
tain  that  they  are  not  held  at  such  high  retail  prices 
that  consumers  consumption  is  interfered  with 
materially.  You  know  the  old  device  of  World  War  I, 
scarcely  any  food  was  actually  scarce  enough  to  be  out 
of  stock  in  the  majority  of  stores  with  the  possible 
exception  of  sugar  but  prices  at  retail  were  so  high 
that  demand  dropped  to  almost  the  vanishing  point. 
Even  today,  various  fruits  are  being  priced  by  canners 
at  such  a  level  that  demand  is  tapering  off  to  such  an 
extent  the  goods  in  question  will  soon  stop  selling,  and 
something  else  will  be  substituted  on  the  menu.  In 
such  cases  the  first  owner,  the  canner,  is  at  fault  but 
canners  will  also  be  to  blame  if  they  allow  retail  and 
wholesale  dealers  to  advance  prices  unnecessarily.  I 
know  that  good  business  practice  demands  that  the 
owner  of  foods  get  replacement  and  profit  out  of  them 
against  the  time  when  prices  decline  and  resale  prices 
must  go  down  with  them.  The  situation  I  wish  to  see 
avoided  is  that  where  the  retail  dealer,  especially,  asks 
so  much  for  your  canned  cherries  that  the  housewife, 
willing  to  pay  a  fair  price  for  the  can  she  fancies,  will 
not  be  driven  to  buying  some  fresh  fruits  instead. 

In  the  first  place,  you  ought  to  take  a  stand  for  or 
against  fair  trade  practice  laws.  If  you  are  in  favor 
of  them,  why  not  go  all  the  way  and  file  your  brands 
under  the  protection  of  such  statutes  in  a  few  States  at 
least,  until  you  get  the  picture  by  practical  experience? 
I  am  not  going  to  offer  any  alternative  to  accepting 
and  liking  fair  trade  practice  laws,  because  I  cannot 
picture  any  canner  except  the  largest  not  being  in 
favor  of  such  aids  to  profit-making  by  retail  grocers. 
I  probably  will  not  be  accepted  by  all  retail  grocers  as 
having  a  sound  mind  when  I  write  of  “profits”  in  con¬ 
nection  with  items  fair  traded  on  the  usual  profit  basis, 
but  the  fact  remains  the  independent  retail  dealer 
doing  business  in  a  State  or  locality  where  such  laws 
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exist  stays  longer  and  more  profitably  in  business  than 
does  his  fellow  grocer  in  a  locality  where  competition 
runs  wild,  with  scare  head  ads  featuring  foods  at 
prices  below  cost.  Let  an  independent  retail  dealer  be 
ever  so  well  acquainted  with  his  trade  and  he  will  have 
a  hard  time  to  convince  the  most  open  minded  that 
the  giant  market  across  the  way  sells  goods  at  prices 
below  cost  while  he  cannot  afford  to  do  so.  On  the  other 
hand,  if  this  statement  is  to  be  taken  literally,  he 
tacitly  admits  his  customer  should  buy  from  a  competi¬ 
tor  and  save  money. 

You  may  not  care  to  file  your  goods  under  fair  trade 
protection  but  the  least  you  can  do  is  to  adopt  a  sug¬ 
gested  set  of  retail  prices  below  which  a  dealer  cannot 
go  and  continue  to  buy  from  you.  Follow  the  lead  of 
those  most  familiar  with  fair  trade  price  basis  and 
you  will  not  set  as  a  minimum  a  mark-up  of  not  over 
three  to  five  per  cent,  or  if  you  do  you  will  encourage 
the  purchase  of  the  goods  of  others  but  sold  at  a  price 
lower  than  the  one  asked  for  yours  of  like  quality.  Hav¬ 
ing  set  the  minimum,  however,  you  have  made  it  pos¬ 
sible  for  every  distributor  in  the  market  to  sell  your 
goods  and  not  actually  loose  any  money.  Oh,  I  know 
many  will  argue  that  a  mark-up  of  three  to  five  per 
cent  will  not  cover  overhead  but  sales  will  at  least  get 
the  dealer’s  money  out  of  the  stock,  and  enable  him  to 
buy  again  a  like  quantity  without  dipping  into  his 
reserve. 

Looking  at  the  other  side  of  the  picture  for  a 
moment,  take  care  that  you  avoid  hysteria  in  your  con¬ 
tacts  with  buyers  and  di.stributors.  If  you  sell  goods 
through  brokers,  an  honest  attempt  on  your  part  to 


get  them  to  depart  from  their  time  honored  cries  of 
“Scarcity,”  “Scarcity”  will  induce  retailers  to  refrain 
from  pricing  your  goods  out  of  movement  to  the  con¬ 
sumer.  We’ll  grant  that  Government  buying,  for  in¬ 
stance,  in  some  canned  foods  may  bring  about  a  short¬ 
age  in  some  commodities  before  the  new  pack  is  avail¬ 
able,  but  when  such  times  come  we’ll  have  plenty  of 
time  to  worry.  In  the  meantime,  counsel  sanity  all 
along  the  line.  Point  out  to  your  brokers  that  if  they 
really  believe  their  principals  will  soon  be  out  of 
stocks  in  canned  foods,  their  income  will  be  greatly 
increased  as  they  allow  time  to  pass  with  usual  sales, 
and  markets  to  rise  with  the  growing  scarcity  of  goods. 
How  any  broker  can  be  so  short-sighted  as  to  argue, 
as  so  many  do,  about  the  need  for  the  buyer  to  buy, 
buy,  buy  in  a  hurry  in  order  to  save  five  or  ten  cents 
a  case,  I  can’t  fathom  inasmuch  as  he  would  make  a 
higher  brokerage  fee  if  the  sales  were  spread  out  and 
price  advances  went  into  effect. 

No  matter  how  black  the  picture,  some  day  it  will 
change  and  when  the  time  comes  you  will  want  to 
have  it  said  that  you  were  never  an  alarmist,  that 
through  thick  and  thin  you  worked  to  secure  a  fair 
margin  on  your  goods  for  retail  and  wholesale  dealer 
alike.  Above  all  else  you  will  want  to  arrange  your 
merchandising  schedule  if  possible  so  that  consumer 
customers  will  remember  with  gratification  that  they 
were  able  to  get  your  goods  during  the  emergency,  and 
at  prices  that  were  fair  in  comparison  with  those  of 
other  goods  of  like  worth  and  grade.  Thus  you  will  do 
as  much  as  you  can  to  insure  the  continuance  of  better 
sales  and  profits  as  time  passes. 
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AVARS  Hi-SPEEP  9  Pocket  UNIVERSAL  TOMATO 

and  CUT  STRING  BEAN  FILLER 


ju/ce  DHAIN- 


PLUNCER  I 
adjustmentX 


JUICE 

BRtNER 


For  filling  whole  tomatoes 

Measures  each  can  full  alike  without 
crushing 

Larger  hopper  and  longer  shaker.  Fills 
more  whole  and  even 

Large  juice  pan — Double  valve  juicer 

Soon  pays  for  itself  in  labor  saved  over 
hand  fill 

Capacity  up  to  180  cans  per  minute. 

Also  make  a  7  pocket  Filler  for  tomatoes 
and  cut  string  beans. 

Prices  on  request 

AVARS  MACHINE  COMPANY 
Salem,  New  Jersey 


GRAMS  of  INTEREST 


F.  S.  C.  C.  TO  PURCHASE  1 5,000.000 
CASES  TOMATOES 

At  the  conference  held  in  Washington 
April  14th,  Mr.  Milo  Perkins  announced 
that  the  Federal  Surplus  Commodities 
Corporation  needed  to  purchase  15,000,- 
000  cases  of  canned  tomatoes  between  now 
and  July  1,  1942.  An  undetermined  por¬ 
tion  of  these  will  be  furnished  to  Britian 
and  other  countries  under  the  provisions 
of  the  Lend-Lease  Act.  Other  portions 
may  be  used  for  release  upon  the  market 
in  case  of  unwarranted  speculative  price 
increases ;  for  war  relief  distribution  by 
the  Red  Cross;  or  for  domestic  distri¬ 
bution  through  school  lunch  programs 
and  to  persons  on  relief. 

The  15,000,000  cases  of  canned  toma¬ 
toes  required  by  the  F.  S.  C.  C.  will  be 
in  addition  to  army  and  navy  require¬ 
ments  and  domestic  consumption.  Ap¬ 
proximately  100,000  additional  acres  of 
tomatoes  for  canning  will  be  required  to 
produce  the  extra  15,000,000  cases.  The 

1940  production  of  canned  tomatoes  to¬ 
taled  25,231,877  actual  cases.  With  the 
possibility  of  some  increase  in  domestic 
consumption,  plus  army  and  navy  buy¬ 
ing,  this  F.  S.  C.  C.  demand  will  in¬ 
crease  the  total  requirement  from  the 

1941  pack  to  about  40  or  45  million  cases. 

Only  Small  Amounts  of  Peas,  Corn  and  Beans 
to  Be  Purchased 

Mr.  Perkins  stated  that  canned  toma¬ 
toes  were  on  the  foreign  priority  lists 
but  that  canned  peas,  corn  and  snap 
beans  were  not.  He  indicated,  therefore, 
that  the  ^juantities  of  peas,  corn  and 
snap  beans  to  be  purchased  by  the  F.  S. 
C.  C.  up  to  July  1,  1942,  will  be  small 
and  will  not  require  increased  acreages 
to  be  planted.  The  quantities  of  these 
items  which  may  be  purchased  have  not 
been  determined  but  may  be  in  the  neigh¬ 
borhood  of  two  million  cases. 

Details  of  Tomato  Purchase  Program  Being 
Worked  Out 

A  committee  of  the  canner  represen¬ 
tatives  attending  April  14th’s  conference 
stayed  over  in  Washington  to  confer  on 
contract  terms,  etc.,  under  which  the 
F.  S.  C.  C.  will  buy  the  canned  tomatoes. 
The  buying  will  definitely  be  on  the  com¬ 
petitive  bid  basis.  Possibly  a  million 
cases  of  tomatoes  will  be  bought  out  of 
spot  stocks.  Bids  on  tomato  futures  will 
be  invited  as  promptly  as  possible.  The 
provisions  of  the  Walsh-Healey  (Govern¬ 
ment  Contracts)  Act  will  not  affect  these 
sales.  The  tomatoes  purchased  will  be 
mostly  No.  2s  and  No.  2%s,  of  standard 
and  extra  standard  grade.  The  F.  S. 
C.  C.  is  not  contemplating  any  purchase 
of  tomato  juice  or  tomato  products. 

CONTINENTAL  NEW  PLANT 

In  order  to  get  into  production  for  the 
1941  packs.  Continental  Can  Company  is 
rushing  to  completion  a  new  plant  at 
Walla  Walla,  Wash. 


ARMY  INVITES  TOMATO  BIDS 

Some  217  invitations  to  bids  totaling 
231,708  cases  of  No.  2%  cans  or  their 
equivalent  in  No.  2  or  No.  10  cans,  of 
canned  tomatoes  have  been  issued  by  the 
Quartermaster  Depot  at  Chicago  (see 
Weekly  Review).  The  bids  are  to  be 
opened  on  April  22nd.  Canners  desir¬ 
ing  to  bid  on  Government  requirements 
should  request  that  their  names  be  put 
on  the  list  to  receive  invitations  from 
the  Chicago  Quartermaster  Depot,  1819 
W.  Pershing  Road,  Chicago,  Ill. 

PRICE  CONTROL  OFFICE 

With  Leon  Henderson  in  charge,  a  new 
Office  of  Price  Administration  and 
Civilian  Supply  has  been  established 
as  a  result  of  the  execution  order  of  the 
President  on  Friday,  April  11th.  This 
new  defense  agency  will  operate  direct¬ 
ly  under  the  Office  of  Emergency  Man¬ 
agement  and  will  be  on  a  par  with  the 
Office  for  Production  Management.  The 
consumer  protection  activity  now  admin¬ 
istered  by  Miss  Harriet  Elliott  will  be 
combined  with  the  price  stabilization  now 
being  carried  on  by  Mr.  Henderson. 

C.  M.  S.  A.  DIRECTORS  SEE  TIN  PLATE 
IN  THE  MAKING 

Following  a  meeting  held  last  week  at 
Pittsburgh,  the  Directors  of  the  Can¬ 
ning  Machinery  and  Supplies  Associa¬ 
tion  were  conducted  through  the  Car- 
negie-Illinois,  Irvin  Works,  tin  plate 
mills  by  hosts  George  C.  Totten,  company 
general  sales  manager,  and  J.  C. 
Whetzel,  his  assistant. 

They  entered  the  mile-long  plant  in  the 
slab  storage  section  where  they  saw  de¬ 
fects  removed  from  the  6,000-pound 
slabs  which  are  approximately  8  inches 
thick,  2%  feet  wide  by  12  feet  long; 
saw  the  slabs  lifted  by  magnetic  cranes 
three  to  four  slabs  to  the  lift  and  de¬ 
posited  into  gas  heated  furnaces  from 
which  the  white  hot  slabs  emerged  short¬ 
ly  after  to  start  the  long  run  through 
the  rolling  mill,  reduced  in  thickness  and 
lengthened  into  strips  passing  through 
each  mill  until  the  strip  was  finally 
rolled  into  coils  ready  for  trimming, 
pickling,  tempering,  cold  reduction  and 
finally  emerging  finished  tin  plate  in¬ 
spected  and  sorted,  packed  ready  for 
shipment. 

To  those  who  recall  the  ancient  mills 
when  the  plate  was  handled  on  upturned 
casters  by  a  multitude  of  workmen,  the 
sight  was  a  revelation  for  this  latest 
and  modern  mill  in  tin  plate  manufac¬ 
ture  requires  a  minimum  of  labor  and 
closely  approaches  a  completely  auto¬ 
matic  operation. 

Director  Fairbanks  (Horix  Manufac¬ 
turing  Company)  was  responsible  for  the 
arrangements  and  a  very  pleasant  and 
enjoyable  visit. 


PENNSYLVANIA  SPRING  MEETING 

NEXT  WEEK 

In  cooperation  with  Pennsylvania 
State  College,  the  Pennsylvania  Canners 
Association  will  hold  its  Spring  Meet¬ 
ing  and  Canners  School  at  the  Nittany 
Lion  Inn,  State  College,  Pennsylvania, 
on  April  29th  and  30th.  Banquet  and 
entertainment  will  be  held  on  the  eve¬ 
ning  of  the  29th  with  Annual  Golf  Tour¬ 
nament  taking  place  on  the  30th. 

PHILLIPS  MAMMOTH  OYSTER  ROAST 

Over  1,000  members  of  the  Phillips 
Organization  and  more  than  150  invited 
guests  representing  the  city  governments 
of  Cambridge  and  Easton,  officials  of 
Dorchester  County,  and  a  number  of 
civic  and  fraternal  groups  gathered  at 
Phillips  Packing  Company  Plant  F  on 
Friday  evening,  March  21st,  for  the 
company’s  annual  St.  Patrick’s  Oyster 
Roast.  Official  welcome  from  Vice- 
President  Theodore  Phillips  and  Person¬ 
nel  Directors  Frank  Robbins  started  the 
evening’s  program  off  promptly  at  8:00 
o’clock  which  moved  along  at  a  rapid 
pace  until  the  grand  finale  at  11:00 
o’clock.  More  than  twenty-five  thousand 
deliciously  steamed  oysters  were  served 
by  9:00  o’clock  when  entertainers  of  the 
evening  were  introduced.  They  held  the 
big  audience’s  full  attention  for  the  next 
two  hours  with  a  rapid  fire  succession 
of  acts.  In  preparation  for  the  party 
the  big  plant  was  beautifully  decorated 
in  green  and  white  crepe  paper  stream¬ 
ers  with  huge  shamrocks  carrying  out 
the  St.  Patrick’s  Day  theme. 

CONTEST  WINNERS 

Dual  display  contests  were  conducted 
by  American  Can  Company  during 
March  featuring  canned  salmon  and 
canned  asparagus  which  were  eagerly 
accepted  by  the  grocery  trade.  In  the 
canned  salmon  contest  first  prize  of 
$25.00  was  awarded  to  Mrs.  Blanch  Dob- 
kin,  Community  D.  G.  S.  Market,  Ar¬ 
lington,  Virginia,  and  second  prize  of 
$10.00  went  to  Bill  Sunners  of  Brook¬ 
lyn,  New  York.  In  the  canned  aspara¬ 
gus  contest  Dick  Simon,  Ideal  Grocery, 
Lincoln,  Nebraska,  won  the  first  prize  of 
$25.00  and  Edwin  F.  Clements,  Mayfair 
Market,  Denver,  Colorado,  took  down  the 
$10.00  second  honors. 

NEW  COMPANY 

Red  River  Valley  Canning  Company 
has  been  formed  at  Moorhead,  Minne¬ 
sota,  to  pack  vegetables  by  W.  F.  Wal- 
ford  and  A.  C.  Schley.  $200,000  capitali¬ 
zation  is  planned.  Mr.  Schley  recently 
resigned  from  the  St.  Cloud  (Minne¬ 
sota)  Products  Association  for  this  new 
venture.  Allan  Anderson  has  succeeded 
Schley  as  manager  in  the  St.  Cloud 
organization. 


10 


THE  CANNING  TRADE  •  April  21,  1941 


WEGNER  FORMS  OWN  COMPANY 

Walter  Wegner  has  severed  his  con¬ 
nections  with  the  Wegner  Canning  Cor¬ 
poration,  Sodus,  New  York,  to  organize 
his  own  company  at  Williamson,  New 
York,  where  he  is  now  building  a  new 
and  modernly  equipped  plant  which  will 
be  ready  for  operation  this  summer  pro¬ 
ducing  tomato  juice,  beets,  carrots  and 
applesauce.  Officers  of  the  new  company 
are  W.  F.  Wegner,  President;  Albert 
Wegner,  Vice-President  in  Charge  of 
Sales;  Ellsworth  Newton,  2nd  Vice- 
President  in  Charge  of  Production;  Stu¬ 
art  Lettice,  Secretary;  and  Coralee 
Manhave,  Treasurer. 

DOUCLAS-CUARDIAN  OPENS 
PHILADELPHIA  OFFICE 

Because  of  the  growth  of  business  in 
the  Tri-State  region,  it  has  been  neces¬ 
sary  for  Douglas-Guardian  Wai-ehouse 
Corporation  to  open  an  office  in  Philadel¬ 
phia,  Room  1018,  Girard  Trust  Company 
Building,  Broad  Street,  in  charge  of  Dan 
B.  MacDuff.  Mr.  T.  E.  Wheedleton  will 
continue  to  care  for  the  company’s 
customers  at  the  Easton  (Md.)  office. 


NATIONAL  BABY  WEEK 

The  week  of  April  28th  to  May  3rd 
has  been  set  aside  as  National  Baby 
Week,  and  many  producers  of  baby 
foods,  cereals,  vegetables,  and  fruit 
juices  are  tying  in  with  the  event. 


SHORTREED  ELECTED  HEINZ 
VICE-PRESIDENT 

W.  J.  Shortreed,  a  director  of  H.  J. 
Heinz  Company,  has  been  elected  Vice- 
President.  New  directors  elected  are  A. 
L.  Schiel,  formerly  secretary  to  the  late 
Howard  Heinz,  and  L.  M.  Melius  of  the 
company’s  sales  department. 


NEW  PLANT  NEARS  COMPLETION 

The  new  plant  of  the  Akin  Canning 
Company,  headed  by  Lee  Akin,  is  near¬ 
ing  completion  at  Mission,  Texas,  and 
will  begin  production  on  tomatoes  early 
in  June.  Other  vegetables  and  citrus 
fruits  will  be  added  later. 


NEW  CONVEYOR  BELT  ELIMINATES  SIDE 
BOARDS 

U.  S.  Rubber  Company  has  intro¬ 
duced  a  new  development  in  rubber  con¬ 
veyors  which  makes  side  boards  unnec¬ 
essary  by  the  addition  to  the  belt  of 
flanges  with  sloping  inner  surfaces  which 
easily  confine  the  food  solid  or  juices, 
eliminating  loss  of  material,  unsanitary 
conditions,  and  the  necessity  of  frequent 
cleaning,  under  the  old  system  of  flat 
belts  running  between  side  boards.  The 
“Vanner  shaped  flange”  will  be  available 
in  heights  of  %”  and  1"  on 

belts  of  standard  widths. 


CLOVER  FARMS  ELECT 

At  a  meeting,  of  stockholders  of  the 
Clover  Farm  Stores,  held  at  Cleveland 
recently,  French  Fox  was  elected  Presi¬ 
dent.  T.  Blair  Willison,  Executive  Vice- 
President  and  Treasurer,  Bert  Evans, 
Vice-President,  O.  H.  Droste,  Secretary, 
and  G.  M.  Swick,  Assistant  Secretary. 


CONTAINER  CORPORATION  TAKES 
OVER 

The  Container  Corporation  of  America 
has  taken  over  the  Reed  Container  Com¬ 
pany,  Baltimore,  adding  to  its  facilities 
to  better  serve  their  many  customers 
in  the  East. 


RITCHEY  TO  MANAGE  LOUDON  PLANT 

Noble  J.  Ritchey,  for  the  past  two 
years  manager  of  the  Wabash  Valley 
Canning  Company,  Attica,  Indiana,  has 
resigned  to  manage  the  former  Shirley 
Canning  Company,  Shirley,  Indiana,  re¬ 
cently  acquired  by  the  Loudon  Packing 
Company,  Terre  Haute.  Mr.  Ritchey 
has  been  prominently  identified  with  the 
canning  industry  of  Indiana,  and  only 
last  year  served  as  the  Indiana  Canners 
Association’s  President. 

CHARLES  CHRISTENSEN 

Charles  Christensen  for  years  identified 
with  the  canning  industry  of  Wisconsin, 
and  until  his  recent  retirement,  for  15 
years  with  the  Wisconsin  State  Canners 
Company  of  Pickett,  Wisconsin,  died  at 
his  home  in  Manitowoc  recently.  He 
was  64  years  old. 

DEFENSE  AIDS  G.  E. 

Orders  received  by  General  Electric 
Company  during  the  first  quarter  of  1941 
amounted  to  $257,382,000  compared  with 
$97,490,000  during  the  corresponding  pe¬ 
riod  a  year  earlier,  an  increase  of  164 
per  cent,  President  Charles  E.  Wilson 
announced  April  10th.  This  was  an  all- 
time  record  amount  of  new  business  for 
a  three  months’  period. 

During  the  first  three  months  this 
year  orders  definitely  known  to  cover 
equipment  for  national  defense  purposes 
amounted  to  approximately  $112,000,000, 
and  exclusive  of  such  business  the  orders 
for  regular  commercial  products  amount¬ 
ed  to  $145,382,000,  or  68  per  cent  more 
than  for  the  first  quarter  of  1940  on  a 
comparable  basis. 

RALPH  HOFFMAN  ELECTED  LINK-BELT 
VICE-PRESIDENT 

Alfred  Kauffman,  Link-Belt  Company 
President,  has  announced  that  with  a 
view  to  making  the  general  office  organi¬ 
zation  a  more  effective  aid  to  plant  sales 
managers,  the  board  of  directors  has 
elected  Ralph  M.  Hoffman  a  vice-presi¬ 
dent,  delegating  to  him  the  general  di¬ 
rection  and  supervision  of  sales  for  the 
company. 


FOXBORO  COMPANY  ERECTS 
PITTSBURGH  BUILDING 

Responding  to  the  greatly  increased 
needs  of  industrial  companies  in  the 
Pittsburgh  territory.  The  Foxboro  Com¬ 
pany,  makers  of  instruments  for  meas¬ 
urement  and  control,  is  erecting  its  own 
building  at  5151  Baum  Blvd.,  where  serv¬ 
icing  department  and  offices  will  be  lo¬ 
cated  after  May  15.  The  building  is 
entirely  of  masonry  and  steel  and  con¬ 
forms  to  the  best  principles  of  modern 
design.  It  is  completely  air-conditioned 
and  is  equipped  with  flourescent  lighting. 
Bays  of  glass  blocks  take  the  place  of 
windows. 

Assembly  and  servicing  departments 
will  occupy  the  entire  first  floor  area  of 
about  3,700  square  feet,  and  1,250  square 
feet  of  additional  space  will  be  used  for 
offices,  on  the  second  floor.  A  giant  ther¬ 
mometer  with  4-foot  dial,  set  in  the  front 
wall  of  the  building,  will  indicate  out¬ 
door  temperature  and  will  also  serve  to 
identify  the  nature  of  the  company’s 
business. 


50  PER  CENT  CAPACITY  INCREASE 

The  Bell  Packing  Company,  Berkeley, 
Calif.,  specializing  in  the  canning  of  ripe 
olives,  is  making  additions  to  its  plant 
to  increase  the  capacity  about  50  per 
cent. 

TO  PACK  ASPARAGUS 

Frank  M.  Wilson,  operating  a  cannery 
at  Stockton,  Calif.,  will  pack  asparagus 
this  year  for  the  first  time. 

R.  C.  EDDY  DEAD 

R.  Carl  Eddy,  Jr.,  Vice-President  of 
S.  L.  Jones  &  Co.,  Inc.,  San  Francisco, 
Calif.,  importers'  of  oriental  products, 
passed  away  recently. 

$50,000  CAPITAL  STOCK 

The  International  Packing  &  Broker¬ 
age  Co.  has  been  incorporated  at  San 
Jose,  Calif.,  with  a  capital  stock  of 
$50,000  by  F.  K.  Edwards  and  S.  E.  An¬ 
derson,  of  San  Francisco,  and  J.  M. 
Wiegel,  of  Oakland. 

CAL-PAC  COAST  MANAGER  TO 
NEW  YORK 

O.  E.  Seegelken,  district  sales  man¬ 
ager  for  the  California  Packing  Cor¬ 
poration  at  San  Francisco  has  been 
made  district  sales  manager  for  the  New 
York  area. 

CANCO’S  MR.  STURDY  SPEAKS 

April  21st — Portsmouth,  N.  H. — Graf- 
fort  Club. 

April  23rd — Cincinnati,  Ohio — Associate 
ed  Wholesale  Distributors  of  Ohio. 
April  25th — Tappahannock,  Va. — ^Tide¬ 
water  Canners  Association  Convention. 
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DISTRIBUTORS  ACTIVITY 


By  “OBSERVER” 

Special  Correspondent  of  “The  Canning  Trade” 


A  JOBBER  SETBACK 

Recent  ruling  by  a  Federal  court  that 
a  wholesale  grocer  whose  buying  opera¬ 
tions  reach  over  the  State  line  is  essen¬ 
tially  engaged  in  interstate  commerce, 
and  hence  amenable  to  the  provisions  of 
the  Wage-Hour  Law,  has  thrown  a 
bombshell  into  jobbing  ranks. 

With  the  passage  of  the  wage  and 
hour  legislation,  wholesale  grocers  in  a 
number  of  instances  “pulled  in  their 
horns”  and  limited  their  selling  to  the 
State  in  which  their  business  was  oper¬ 
ated.  Under  previous  interpretations  of 
the  law,  this  released  such  jobbers  from 
the  necessity  of  conforming  with  the 
wage-hour  law  provisions,  in  that  their 
operations  were  regarded  as  strictly 
intrastate. 

Under  the  current  interpretation,  such 
wholesalers  are  considered  in  interstate 
commerce,  and  must  conform  to  the  wage 
law  provisions. 

This  interpretation  will  tend  to  equal¬ 
ize  wage  costs  among  competing  jobbers, 
and  will  mean  higher  fixed  charges  in 
many  instances. 


FOOD  PRICE  CEILING? 

Washington  developments  this  week 
have  again  focused  industry  interest  on 
reported  plans  for  the  creation  of  a  food 
administration  to  function  during  the 
duration  of  the  national.' emergency.  The 
new  Henderson  agency,  the  Office  of 
Price  Administration,  may  possibly  be 
the  forerunner  of  a  food  administration, 
as  such,  it  is  felt. 

Continued  pressure  from  Washington 
for  low  consumer  prices  for  food  prod¬ 
ucts  is  evident,  the  latest  development 
being  a  threat  to  throw  upon  the  market 
large  surplus  stocks  accumulated  by  the 
Surplus  Marketing  Administration,  in¬ 
cluding  substantial  quantities  of  canned 
citrus  products,  if  food  prices  advance 
unreasonably. 

Coupled  with  these  developments,  un¬ 
fortunately,  is  a  rising  market  for  labor 
and  raw  materials  entering  into  the 
manufacture  or  processing  of  foods  and, 
with  respect  to  canned  foods  in  particu¬ 
lar,  potentially  higher  freight  charges 
for  the  shipment  of  such  products. 

The  apparent  objective  at  the  moment 
seems  to  be  parity  prices  for  the  grower 
.""d  depression  prices  for  the  consumer. 


In  such  a  set-up,  of  course,  the  processor 
and  distributor  are  inevitably  caught  “in 
the  middle.” 

Off-the-record  reports  from  Washing¬ 
ton  indicate  that,  despite  all  the  public 
hullabaloo  regarding  food  price  advances, 
the  Administration  is  willing  to  see 
prices  move  further  toward  parity  levels. 
Hence,  it  is  held  by  many  in  the  industry, 
a  further  general  advance  of  approxi¬ 
mately  10  per  cent  in  retail  prices 
may  develop  without  any  active  interfer¬ 
ence  from  federal  agencies  although,  of 
course,  the  press  will  continue  to  have 
much  to  say  with  regard  to  such 
r  dvances. 

Certainly,  if  the  Federal  Government 
expects  the  food  industry  to  go  along 
with  demands  for  increased  production 
of  such  foods  as  canned  citrus,  canned 
tomatoes,  dairy  products,  and  hog  prod¬ 
ucts,  to  take  care  of  the  British  food 
lequirements  as  well  as  expanding  army 
needs,  there  must  be  a  more  general  rec¬ 
ognition  of  the  problems  which  the  de¬ 
fense  program  has  posed  for  the  food 
industry,  as  well  as  those  industries  ac¬ 
tually  producing  heavy  good  for  actual 
war  use. 


NEW  FROZEN  FOOD  PROCESS 

Perfection  of  a  new  process  for  quick- 
freezing  of  foods  which  will  lower  costs 
to  the  point  where  this  product  will  be 
competitive  with  canned  foods  is  re¬ 
ported  this  week  by  L.  H.  Bartlett, 
University  of  Texas  engineer.  The  new 
process,  it  is  said,  has  already  been  suc¬ 
cessfully  used  in  processing  numerous 
items,  including  figs,  grapefruit,  shrimp, 
and  gi’een  peas. 

Not  too  distant  implications  of  the  new 
process,  according  to  Dean  Woolrich  of 
the  university’s  engineering  division,  are 
that  quick-frozen  foods  may  soon  be  mar¬ 
keted  about  as  cheaply  as  canned  foods 
products. 

“Probably  the  Texas  process’  most  im¬ 
portant  feature,”  the  announcement  sets 
forth,  “lies  in  its  fiexibility.  For  in¬ 
dustries  like  the  too-far-from-market 
Texas  citrus  belt,  or  warm  fishing  waters 
of  the  Gulf  Coast,  the  low-cost,  light¬ 
weight  machines  can  be  set  up  on  the 
spot — even  on  shipboard. 

“The  only  thing  that  Alaskan  or 
North  Atlantic  fishing  waters  have  that 
the  Gulf  Coast  (where  25  per  cent  of 
the  take  is  lost  in  hot  weather)  hasn’t, 
is  ice-box  weather.  Now  Texas  boats 


can  simply  take  their  weather  with  them 
and  freeze  their  catch  almost  before  the 
fish  stop  kicking.” 

For  the  time  being,  the  university 
itself  will  manufacture  the  new  units 
and  lease  them  to  users.  Patented  under 
the  University.  Research  Corporation, 
any  income  from  the  invention  will  form 
a  pool  that  can  be  tapped  only  to  endow 
further  research  and  secure  other  pat¬ 
ents  at  the  State  university. 

The  new  units  were  designed  and 
built  by  L.  H.  Bartlett  in  collaboration 
with  W.  R.  Woolrich.  The  machine 
measures  only  5x8  feet,  and  flash-freezes 
food  by  immersion  in  a  special  fluid  me¬ 
dium.  Patents  are  pending  on  both  the 
process  of  freezing  and  the  machine  that 
does  the  work. 


“TURNING  ON  THE  HEAT ” 

A  charge  that  some  16  large  whole¬ 
sale  grocers  have  brought  unlawful 
pressure  to  prevent  the  spread  of  grade 
labeling  for  canned  foods  has  been  lev¬ 
eled  by  Assistant  Attorney  General 
Thurman  Arnold. 

The  allegation  was  voiced  by  Arnold 
in  recent  testimony  before  the  House  Ap¬ 
propriations  Subcommittee,  when  the  as¬ 
sistant  attorney  general  said  that  “about 
16  big  distributors”  had  threatened  to 
boycott  food  brokers  who  handle  canned 
foods  packed  and  grade  labeled  under 
continuous  Government  inspection. 

Coincidentally  with  this  charge,  Mr. 
Arnold  disclosed  that  the  Justice  De¬ 
partment  has  some  150  prosecutions  in 
the  food  field  ready  to  launch,  indicat¬ 
ing  a  continued  drive  against  alleged 
unlawful  trade  restraints  in  this  field. 


HUNT  BROS.  PROFITS  UP 

Despite  marked  falling  off  in  its  ex¬ 
port  market  Hunt  Brothers  Packing 
Company  boosted  its  sales  by  about  15 
per  cent,  and  saw  its  net  profits  rise 
from  $42,057  to  $75,448  in  the  fiscal  year 
ended  February  28,  1941.  Sales  for  the 
year  totaled  $5,353,137,  against  $4,653,- 
551  for  the  year  before.  In  his  report 
to  stockholders  President  C.  N.  Lovegren 
suggested  that  the  outlook  for  1941 
seemed  encouraging,  despite  the  unsat¬ 
isfactory  condition  of  the  export  market. 
Domestic  sales  are  expected  to  increase, 
with  buying  for  army  and  navy  use  to 
prove  a  factor. 
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NEW  WAY 

LABELERS  and  CASERS 

NEW  WAY  EQUIPMENT  IS  PRECISION  BUILT 

NEW  WAY  LABELERS  are  FAST  .  .  .  DURABLE  .  .  . 
ECONOMICAL.  Speedy  resetting  over  a  wide  range  of  cans. 

NEW  WAY  CASERS  to  fit  EVERY  canner’s  requirements  for 
size  and  speed  .  .  .  new  internal  construction  insures  free 

flow  of  cans  and  uninterrupted  operation. 

NEW-WAY  CANNING  MACHINES  CO. 

HANOVER,  PENNSYLVANIA 


Books  You 

Need  To  Round  Out 

Y our  Business  Library 

A  COMPLETE  COURSE  IN  CANNING— The  industry’s 
Cook  Book,  Completely  revised  1936.  The  Sixth  Edition. 
360  pages  of  proven  procedure  and  formulae  -  used 
throughout  the  industry  for  correct  times,  temperature 
and  right  procedure.  Price  $10.00. 

THE  ALMANAC  OF  THE  CANNING  INDUSTRY— The 

annual  compendium  of  the  industry’s  important  reference 
data,  food  laws,  pack  statistics,  prices,  grade  specifica¬ 
tions,  cut-out  weights,  label  requiremets’and  other  neces¬ 
sary  references.  Price  $1.00. 

THE  CANNING  CLAN— Earl  Chapin  May  presents  a  vi¬ 
vid  interpretion  of  the  canning  industry’s  history,  reveal¬ 
ing  achievements  of  the  many  pioneers  whose  triumphs 
over  innumerable  difficulties  are  responsible  for  our 
great  American  Canning  Industry.  487  pages.  Price  $3.00. 

APPERTIZING  or  the  Art  of  Canning— A.  W.  Sitting’s 
exhaustive  treatise  covering  the  entire  field  of  canning, 
brings  together  a  vast  amount  of  reference  material  on 
food  manufacture  for  the  information  of  factory  owners, 
managers,  superintendents  and  students  of  the  art. 

867  pages.  Price  $7.00 

THE  CANNING  TRADE 

BALTIMORE  20  S.  Gay  Street  MARYLAND 


TIT  YOU  WANT  good  2nd  hand  ma¬ 
chinery —  ASK  FOR  IT.  State 
your  wants  on  the  “Wanted  and 
For  Sale”  page. 

IF  You  have  good  used  machinery,  no 
longer  needed,  turn  it  into  cash — 
Advertise  it  on  that  page. 

IF  You  want  to  rent  or  to  huy  a  can¬ 
nery — or  if  you  want  to  rent  or  to 
sell  your  plant 

Say  So  on  that  page 
THE  COST  is  very  small. 

The  rates — straight  reading,  no  display: 
One  time,  per  line  40c 
Four  or  more  times,  per  line  30c 
Minimum  charge  per  ad.  $1.00 
Count  eight  average  words  to  the  line. 

THE  CANNING  TRADE 

The  Business  Journal  of  the  Canned  Foods  Industry 

BALTIMORE,  20  S.  Gay  Street  MARYLAND 
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CORN  CANNING 


EQUIPMENT 


TiHiiE  lUiN'K’inEiD  Westminster,  Jfei. 

HUSKERS  — CUTTERS  — TRIMMERS  — CLEANERS 
SUKERS— WASHERS  and  GRINDERS 
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HUIUNC 

EQUIPMENT 


LANGSENKAMP 
EQUIPMENT 
GIVES  YOU 

today’s  methods  for 
doing  today’s  job 


When  Did  We  Start 
Defending  America? 


•  Ycsteiday’s  methods  will  not  do.  They  are  obsolete— and  too  expen¬ 
sive.  Yesterday's  production  equipment  is  out-moded.  It  doesn't  meet 
today's  quality  requirements.  It  doesn't  supply  today's  capacity  demands. 
It  is  wasteful — undependable.  It  loses  hours  of  production  time  -  requites 
too  many  man  hours — is  altogether  costly. 

Here  are  four  examples  of  Langsenkamp  modern  production  units — units 
built  to  meet  today's  requirements — units  which  have  set  new  standards  of 
efficiency  in  their  operating  records. 


More  than  twenty  years  ago — when  paci¬ 
fism  was  not  the  exception  but  the  rule — 
Hamachek  with  an  organization  with  forty 
years  experience,  devoted  itself  exclusive¬ 
ly  to  a  continuous,  consistent  program  of 
defending  America. 

In  our  vast  country  from  field,  farm  and 
canning  factory  must  come  the  canned 
foods  that  feed  both  the  military  and  civi¬ 
lian  population.  And  from  Hamachek 
comes  the  most  efficient  and  economical 
hulling  eguipment  for  the  threshing  of 
Green  and  Crowder  Peas,  and  Lima  and 
Soy  Beans  for  canning  purposes. 

Hamachek  will  carry  on — even 

beyond  today’s  defense  efforts. 


FRANK 


MACHINE  CO. 

KEWAUNEE  WISCONSIN 

Established  1880  •  Incorporated  1924 

GREEN  PEA  HULLING  SPECIALISTS 


The  demand  for  catsup  free  of 
"black-neck"  and  "separation"  is 
met  by  the  Indiana  Deaerator— ef¬ 
fectively,  efficiently.  It  does  a  100 
per  cent  deaeiating  job — is  positive 
in  operation.  It  is  a  com¬ 
plete  self-contained  unit — no 
extras  to  buy. 


The  Indiana  E-Z-Adjust  Pulper,  tremendously 
increases  capacity,  but  more  important,  obtains  the 
ultimate  in  volume  from  any  given  lot  of  raw  stock, 
and  eliminates  shut-downs  for  adjustment.  It  con¬ 
sumes  less  power.  The  Indiana  E-Z-Adjust  makes 
a  remarkable  difference  in  production  costs. 


Kook-More  Koils,  too.  Will  double  the  cook¬ 
ing  capacity  of  many  coils  in  use  today,  and  are  20 
percent  faster  than  any  coil  obtainable.  Therefore, 
they  give  you  five  to  four,  or  better,  in  production 
capacity.  They  do  today's  job  as  it  must  be  done. 


The  Langsenkamp  Hot- 
Break  Tank  increases  yield 
and  at  the  same  time  helps  secure  a  better  product. 
It  gets  nearly  all  the  pectin  from  skin  and  seeds — 
improving  color  and  flavor.  Moreover,  it  protects 
quality,  avoids  enzymic  action — practically  elimin¬ 
ates  separation.  Its  use  means  a  vastly  increased 
juice  production  capacity.  It 
is  doing  today's  job. 


PLACE  YOUR  ORDERS  NOW  FOR  EQUIPMENT  YOU 
NEED — MUST  HAVE.  Delay  may  bring  disappointment. 


F.  H.  LANGSENKAMP  COMPANY 

** Efficiency  in  the  Canning  Plant** 

INDIANAPOLIS,  INDIANA 
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THE  CANNED  FOODS  MARKETS 


WEEKLY  REVIEW 

Summer  Bursts  Full  Bloom  Upon  Us — Looks 
Like  an  Upheaval  To  Us — You  Appraise  It 
— Costs  Must  Be  Ascertained. 

SUMMER — This  entire  Tri-State 
region  stepped  out  of  bleak,  leaf¬ 
less  trees  and  shrubbery  into  full 
blown  summer  conditions  in  this 
one  week.  The  temperatures  have 
been  up  in  the  nineties,  even  the 
nights  holding  into  the  seventies. 
But  it  is  intensely  dry.  Not  only 
the  early  blooming  fruits  and 
shrubs  burst  into  leaf  and  full 
bloom,  but  plums,  peaches,  apples 
and  other  hardier  fruits  likewise. 
It  is  the  quickest  transformation 
we  can  recall  ever  having  seen 
before. 

START  OVER — Happenings  this 
week  make  it  look  as  if  you  might 
as  well  throw  all  past  market  dope 
in  the  waste  basket,  and  start  over. 

In  the  first  place,  the  Office  of 
Price  Administration  and  Civilian 
Supply,  with  Leon  Henderson  as 
Administrator,  has  been  set  up  in 
Washington,  and  that  means,  as 
you  can  understand,  that  prices 
will  be  carefully  watched,  and  no 
undue  price  advances  allowed. 
They  are  trying  to  prevent  profit¬ 
eering.  This  imposes  a  very  grave 
necessity  upon  the  industry,  and 
that  is  to  ascertain  and  make  defi¬ 
nite  the  true  cost  of  every  canned 
foods  item,  as  a  necessary  base 
from  which  to  start  in  this  consid¬ 
eration  of  price  advances.  It  will 
not  do  to  allow  this  new  Price  Con¬ 
trol  body  to  take  the  below  cost 
prices  which  have  ruled  during  the 
past  two  years  upon  most  canned 
foods  as  a  starting  point,  and  from 
there  build  the  present  market 
prices  as  an  evidence  of  price  rais¬ 
ing.  A  profiteering  price  means 
an  exceptional  profit  over  cost,  and 
therefore  the  industry  must  defi¬ 
nitely  establish  costs.  That’s  a 
job  for  canners  associations,  and 
especially  the  National  Canners 
Association,  and  is  about  the  most 
important  work  which  they  can  do 


right  now.  There  must  be  an  av¬ 
erage  cost  on  every  item  of  canned 
foods  as  existing  under  normal 
conditions,  even  though  costs  may 
vary  with  each  individual  canner 
or  factory.  With  “that  honestly 
arrived  at  by  disinterested  author¬ 
ity,  the  costs  in  1941,  due  to  war 
conditions,  etc.,  can  be  added  and 
the  picture  kept  clear.  The  fact 
that  overscrupulous  cost  account¬ 
ing  may  seem  to  make  such  aver¬ 
age  cost  too  low,  or  that  the  lack 
of  any  kind  of  a  cost  accounting 
system  may  seem  to  make  it  too 
high,  does  not  alter  the  need  for 
or  possibility  of  obtaining  an  av¬ 
erage  cost.  It  has  long  been 
needed. 

But  what  will  this  do  to  canned 
foods  market  prices? 

Rumor  has  it  that  one  firm  in 
this  section  accepted  this  week  an 
order  for  300,000  case  of  No.  2 
standard  tomatoes  to  be  delivered 
by  early  June. 

And  we  have  in  front  of  us 
copies  of  Invitations  to  Bid  on  a 
total  of  463,416  dozens  (231,708 
cases)  No.  2V->  standard  or  extra 
standard  tomatoes  (alternative  bids 
on  2s  and  10s)  to  be  delivered  to 
217  army  posts  from  June  14th  to 
mostly  early  August,  but  some  of 
them  to  September  10th;  the  bids 
to  be  opened  April  22nd,  1941. 
Tomato  canners  must  now  have 
these  invitations  to  bid  in  front  of 
them ;  but  all  will  realize  that  this 
means  largely  1940  packed 
tomatoes. 

And  then  comes  this: 

Easton,  Md.,  April  15,  1941. 

FIFTEEN  MILLION  CASES 
TOMATOES 

Representatives  of  this  Association 
were  called  to  Washington,  yesterday,  as 
well  as  Secretaries  of  other  Associations 
to  confer  with  officials  of  the  U.  S. 
Department  of  Agriculture.  The  Chair¬ 
man  of  the  meeting,  Mr.  Milo  Perkins, 
told  us  that  under  the  Lease-Lend  Law 
the  U.  S.  Government  would  purchase  15 
millicn  cases  of  tomatoes  out  of  the  1941 
pack  which  it  would  be  necessary  for  the 
canners  to  produce  beyond  their  ordinary 
contemplated  pack  for  this  year. 

The  tomatoes  will  be  bought  principally 
in  No.  2  and  No.  cans  of  standard 


and  extra  standard  grades.  It  is  possible 
that  a  few  No.  I’s  and  No.  lO’s  may  be 
purchased.  The  purchases  will  be  made 
on  bids  submitted  by  the  canners  under 
contracts  very  similar  to  those  now  in 
use  by  the  government  in  its  large  pur¬ 
chase  of  canned  citrus  fruits. 

We  were  assured  that  all  acceptable 
goods  would  be  taken  regardless  of  the 
duration  of  the  war,  and  that  canners 
need  have  no  fear  that  the  goods  pur¬ 
chased  by  the  government  would  be 
dumped  back  into  the  trade  as  was  the 
experience  at  the  close  of  the  other  world 
war. 

The  Department  of  Agriculture  will  be 
out  with  a  statement  within  the  next 
few  days  particularly  to  the  farmers 
advising  them  of  the  need  of  heavily 
increased  acreage  of  tomatoes  and  it  is 
quite  possible  that  in  this  announcement 
the  government  will  indicate  prices  to  be 
paid  growers  for  the  raw  tomatoes.* 

The  cooperation  of  all  canners  is  re¬ 
quested  by  the  government  in  this  im¬ 
portant  development. 

Tri-State  Packers’  Association,  Inc. 

Frank  Shook,  Secretary. 

*Since  it  has  been  announced  that  prices  on  Con¬ 
tract  tomatoes  will  be  advancerl  $2.7.')  to  $3.00  per 
ton  over  prices  paid  in  1940. 

At  last  it  would  seem  that  canned 
tomatoes  have  come  into  their  own 
as  a  war  emergency  ration.  All 
the  rest  of  the  world  knew  it, 
learned  it  after  World  War  I, 
though  most  of  them  are  not  now 
able  to  practice  what  they  learned ; 
but  our  country  was  slow  to  learn. 

What  this  “take”  of  canned  to¬ 
matoes  from  the  1941  pack  will  do 
to  the  canned  tomato  market  can 
only  be  guessed ;  but  the  total 
equals  what  used  to  be  a  whole 
year’s  tomato  pack.  And  while  on 
this  subject,  it  is  to  be  hoped  that 
the  above  mentioned  Price  Control 
Administration  will  extend  its  cov¬ 
erage  to  the  tomato  growers,  so 
that  we  will  not  have  a  repetition 
of  the  first  World  War  tomato 
debacle,  when  prices  per  ton  went 
over  the  moon.  What’s  sauce  for 
the  goose  should  be  sauce  for  the 
gander. 

And  then  the  canned  corn  mar¬ 
ket  !  Corn  Canners  Service  Bureau, 
reported  under  date  of  April  11th, 
that  unsold  stocks  of  canned  corn 
in  canners’  hands,  on  April  1st, 
amounted  to  308,480  actual  cases! 
And  they  expected  a  complete 
cleanup,  with  no  carry  over  into 
the  1941  corn  canning  season.  That 
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has  not  happened  before  in  the 
memory  of  the  oldest  inhabitant. 
How  ye  goin’  to  hold  down  that 
price  kite? 

And  yet,  read: 

“Rising  Sun,  Md.,  April  15,  1941. 

Mr.  Editor: 

In  your  Chicago  Market  news,  dated 
April  10th,  in  your  issue  of  April  14th, 
a  reporter  is  quoted  as  having  questioned 
six  different  brokers  without  finding  one 
who  had  any  corn  to  offer. 

What  is  the  matter  with  these  brokers? 
Quite  a  few  packers  hereabouts  have 
corn  and  they  tell  us  inquiries  are  scarce, 
and  it  is  not  possible  to  get  quotations. 
We  have  several  thousands  cases  of 
fancy  whole  grain  (white)  that  those 
brokers  can  sell  for  us  if  they  will. 

Very  truly  yours, 
CAMERON  BROS.” 

For  this  plug,  if  you  are  squeam¬ 
ish  about  the  R-P  law — and  you 
better  be — and  hesitate  to  send  us 
a  10%  commission,  just  send  us  a 
new  Plymouth  sedan  (we’ll  buy  the 
gas  and  oil)  or — 

And  that  is  the  canned  foods 
market  in  the  city  where  the  Tri- 
State  packers  met  this  week.  You 
will  get  the  report  next  week. 

NEW  YORK  MARKET 

Futures  Wait  on  More  Definite  Ideas  of 
Costs — Retailers  Want  to  Stock  Up — Maine 
Quotes  Future  Corn — Some  Other  Prices 
Heard  —  Salmon  Canners  Face  Labor 

Troubles — Citrus  and  Fruits  Generally 
Show  Strength. 

By  “New  York  Stater” 

New  York,  April  17,  1941. 

THE  SITUATION — While  trading 
in  spot  canned  foods  has  slackened 
off  a  little  this  week,  interest  in 
futures  continues  active.  Offer¬ 
ings  from  canners,  however,  are 
rather  limited,  on  both  spots  and 
futures,  and  the  trade  is  of  the 
belief  that  packers  generally  are 
anticipating  materially  higher  pro¬ 
duction  costs  on  1941  packs,  and 
hence  are  unwilling  to  make  too 
many  forward  commitments  until 
they  have  a  more  accurate  idea  of 
costs  on  the  new  season’s  operation. 

THE  OUTLOOK — It  is  essentially  a 
sellers’  market,  and  this  condition 
is  expected  to  continue  through  the 
new  marketing  season.  Jobbers 
have  made  some  progress  in  filling 
out  depleted  inventories,  but  an  in¬ 


crease  in  retail  stocking  is  tend¬ 
ing  to  offset  this  condition  to  a 
considerable  degree.  Hence,  job¬ 
bers  are  expected  to  continue  ac¬ 
tive  buyers  between  now  and  the 
start  of  the  new  packs,  with  vol¬ 
ume  limited  only  by  the  availabil¬ 
ity  of  stocks  in  first  hands  and  the 
degree  to  which  prices  firm  up 
further. 

NEW  CORN  QUOTED — Featuring 
this  week’s  market  was  the  an¬ 
nouncement  of  opening  prices  on 
Maine  corn.  Futures  contracts 
were  quoted  this  week  on  the  basis 
of  95  cents  for  fancy  cream  style, 
white  or  golden  bantam.  On  No.  1 
tins,  canners  are  quoting  67 Vo 
cents,  with  303s  at  87  V>  cents,  and 
10s  at  $4.50.  Whole  kernel  corn 
is  opened  at  95  cents  for  the  12- 
ounce  vacuum  tin,  $1.00  for  2s  in 
brine,  and  $5.00  for  No.  10s,  all 
f,  o.  b.  canneries.  The  naming  of 
prices  by  Maine  canners  followed 
the  reported  placing  of  some  busi¬ 
ness  on  1941  pack  fancy  New  York 
State  corn  at  90  to  95  cents  for 
cream  style,  f.  o.  b.  canneries.  In 
the  South,  the  corn  market  con¬ 
tinues  to  hold  strong  and  un¬ 
changed  this  week.  Offerings  are 
not  large,  and  buyers  are  picking 
up  stocks  from  day  to  day  to  fill 
out  inventories. 

TOMATOES — Jobbing  demand  for 
tomatoes  slackened  off  somewhat 
this  week,  in  line  with  curtailed 
cannery  offerings  and  strong  mar¬ 
ket  prevailing.  No  price  changes 
are  reported  on  spots,  and  buyers 
are  showing  more  interest  in  fu¬ 
tures.  Reports  from  Washington 
indicating  that  canners  are  being 
asked  to  increase  tomato  acreage 
and  production  this  season  to  take 
care  of  British  demands  for  canned 
tomatoes  are  arousing  much  inter¬ 
est  in  the  trade,  particularly  a  re¬ 
port  that  tomato  acreage,  in  some 
instances,  will  be  subsidized  to  en¬ 
courage  the  additional  production 
sought. 

BEANS — A  moderate  inquiry  for 
spot  stringless  beans  is  reported, 
and  the  market  rules  steady.  South¬ 
ern  packers  are  holding  the  mar¬ 
ket  at  a  range  of  62 to  85  cents 
for  standard  2s.  Offerings  from 
up-State  packers  are  in  small  vol¬ 
ume,  and  the  market  is  more  or 


less  nominal  on  all  grades.  Offer¬ 
ings  of  1941  pack  cut  green  beans 
at  70  cents  are  arousing  some 
interest  among  local  distributors. 

PEAS — While  Southern  canners 
have  been  rather  backward  in  so¬ 
liciting  business  on  new  pack  peas, 
offerings  of  standards  were  re¬ 
ported  this  week  on  the  basis  of 
80  cents.  This  price  is  21/2  to  5 
cents  under  the  spot  market  in  the 
South  at  this  time.  Midwest  can¬ 
ners  are  holding  standards  firm  at 
85  cents  minimum,  it  is  reported. 

SALMON — Reports  from  the 
Northwest  this  week  indicate  that 
both  Alaska  and  Columbia  River 
canners  are  running  into  labor  dif¬ 
ficulties  already,  and  the  situation 
presages  sharply  higher  prices  in 
both  areas.  In  the  Columbia  River 
area,  the  demands  of  fishermen  in¬ 
dicate  an  increase  of  approximate¬ 
ly  10  cents  per  dozen  on  halves, 
for  raw  stock  alone.  No  price 
changes  are  reported  on  salmon 
this  week.  Reds  are  nominally  un¬ 
changed  at  $2.75  and  up,  f.  o.  b. 
Seattle,  with  cohoes  at  $2.00  and 
upwards,  pinks  at  $1.65,  and 
chums  at  $1.50,  all  for  No.  1  tails. 

OTHER  CANNED  FISH — S.  a.  p. 
business  on  new  pack  Maine  sar¬ 
dines  is  reported  to  be  fairly  ac¬ 
tive,  and  canners  have  a  fair  vol¬ 
ume  of  orders  on  their  books  for 
shipment  when  packed.  Prices  on 
spots  remain  nominal.  Canned 
shrimp  and  oysters  both  continue 
in  light  supply  in  first  hands.  For 
shrimp,  packers  hold  the  market 
firm  at  $1.25  for  small,  $1.30  for 
medium  and  $1.35  for  large,  while 
oysters  rule  firm  at  $1,20  for  5- 
ounce  and  $2.40  for  10-ounce,  all 
f.  o,  b.  canneries.  Tuna  and  mac¬ 
kerel  rule  firm  at  California  points. 

CITRUS — Stimulated  by  heavy  S. 
M.  A.  buying  and  firmer  prices  for 
raw  fruit,  canned  citrus  has  shown 
continued  strength.  Canners  cur¬ 
rently  are  quoting  the  market  for 
fancy  sections  at  92V^  cents  to  95 
cents  for  2s,  with  juice  at  70  to 
72  V2  cents,  f.  o.  b.  Tampa,  on  Flor¬ 
ida  pack.  In  Texas,  canners  quote 
juice  at  a  range  of  65  to  70  cents, 
f,  o.  b.  plants.  Jobbing  demand  for 
these  products  has  eased  off, 
distributors  working  out  stocks 
bought  earlier  in  the  season  at 
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much  lower  prices  before  coming 
back  into  the  market  for  additional 
supplies. 

CALIFORNIA  FRUITS — Coast  re¬ 
ports  indicate  that  rain  damage 
has  materially  changed  the  picture 
with  respect  to  the  new  pack  of 
fruits,  and  this  situation  is  like¬ 
wise  strengthening  the  market  for 
spot  fruits.  Extensive  damage  is 
reported  to  canning  cling  peaches, 
apricots,  and  cherries.  If  these  re¬ 
ports  are  substantiated  by  later  de¬ 
velopments,  canners’  costs  for  raw 
fruits  will  be  substantially  over 
last  year’s  levels,  which  in  turn 
will  mean  higher  prices  for  the 
canned  product.  The  labor  situ¬ 
ation,  it  is  understood,  is  giving 
California  and  Northwestern 
packers  just  as  much  concern. 
Extensive  shipyard  and  airplane 
plant  activities  on  the  West  Coast 
have  drawn  considerable  skilled 
and  semi-skilled  labor  away  from 
the  canning  industry,  it  is  report¬ 
ed.  Marketwise,  there  were  no  im¬ 
portant  developments  this  week, 
insofar  as  actual  price  changes  are 
concerned.  Cling  peaches,  how¬ 
ever,  are  moving  in  better  volume 
and  ruling  firm.  ’Cots  and  cherries 
are  both  looking  better,  with  a  little 
more  buying  interest  in  evidence. 


CHICAGO  MARKET 

As  Brokers  View  It — Volume  Continues  To 
Cain  —  Tomato  Prices  Jump  —  Corn  Very 
Strong — Peas  Moving  Well — Those  Willing 
To  Accept  Futures  Are  Quickly  Sold  Out — 
Heavy  Business  In  Future  Beets — Spinach  In 
Very  Strong  Position — All  Spot  Goods  Strong 

— Action  Against  Concentrated  Food 
Control  Called  For. 

By  “Illinois” 

Chicago,  April  17,  1941. 

GENERAL  SITUATION — Reports 
have  it  that  the  Chicago  market 
has  been  very  backward  as  com¬ 
pared  to  other  sections.  Three 
prominent  brokers  were  inter¬ 
viewed  and  when  asked  about  this, 
their  replies  were  about  as  follows : 

First  Broker :  “Most  of  our  buy¬ 
ers  did  not  have  any  World  War 
experience  and  this,  together  with 
the  last  ten  years  of  buyer’s  mar¬ 
kets,  has  spoiled  them  all.  This 
period,  golden  for  chiseling  buy¬ 


ers,  has  left  them  with  their  minds 
working  the  wrong  way.” 

Second  Broker :  “I  told  my 
friends  that  I  am  going  on  a  vaca¬ 
tion  in  May  because  I  won’t  have 
any  spots  to  sell  by  that  time 
(haven’t  many  now)  and  when  it 
comes  to  futures,  I  refuse  to  sell 
on  jug-handled  contracts  such  as 
most  of  the  Chicago  trade  de¬ 
mand.” 

Third  Broker:  “The  trade  as  a 
whole  don’t  realize  what  confronts 
the  food  industry,  only  a  few  of 
the  old  timers  are  anticipating  the 
future.  Then,  too,  quite  a  number 
have  uppermost  in  their  minds  the 
bull  movement  that  occurred  in 
early  September  1939  at  the  start 
of  the  European  war,  and  which 
boom  collapsed  rather  suddenly.” 

GENERAL  MARKET — Food  sales 
continue  to  gain.  Jobbers  as  well 
as  chains  report  increased  volume. 
All  markets  are  firm  and  the  out¬ 
standing  feature  is  the  scarcity  of 
stocks  in  seller’s  hands. 

TOMATOES — The  long  delayed  ad¬ 
vance  in  No.  2  tin  standard  toma¬ 
toes  has  occurred  during  the  past 
week.  No.  2  standards  in  Indiana 
and  adjoining  States  moved  up 
from  621/2  cents  factory  until  to¬ 
day  it  is  difficult  to  purchase  at 
under  65  cents  to  70  cents  factory 
for  worth-while  quality. 

No.  21/2  standard  tomatoes  are 
now  held  at  $1.00  factory  and — 
hard  to  find  even  at  that.  No.  10 
tins  are  all  but  cleaned  up,  only 
two  or  three  small  lots  available 
at  a  price  range  of  $3.00  to  $3.25 
factory. 

The  future  tomato  situation  is 
featured  by  great  reluctance  on  the 
part  of  the  majority  of  canners  to 
enter  into  commitments  of  any 
kind,  or  at  any  price. 

CORN — Market  prices  are  creep¬ 
ing  up  in  a  small  but  steady  man¬ 
ner.  No.  2  standard  cream  style 
white  corn  in  the  Middle  West  is 
unobtainable  under  80  cents  fac¬ 
tory.  No.  2  extra  standard  cream 
style  white  or  yellow  corn  is  listed 
at  $1.00.  What  few  lots  of  fancy 
offered,  readily  command  such 
prices  as :  No.  2  fancy  whole  kernel 
yellow,  $1.10  factory;  No.  2  fancy 
cream  style  yellow,  $1.15  factory. 
One  feature  of  the  market  is  a  re¬ 


ported  sale  by  a  corn  canner  in  the 
inter-mountain  country  for  ship¬ 
ment  to  Chicago.  Someone  re¬ 
marked  that  this  was — “hauling 
coal  to  Newcastle.”  Surely  it  is  a 
true  example  of  that  old  saying 

Future  corn  is  inactive  because 
there  are  very  few  sellers. 

PEAS — Spot  stocks  are  cleaning 
up  nicely.  When  buyers  find  it  im¬ 
possible  to  secure  standard  early 
June  peas,  they  purchase  standard 
sifted  Junes,  or  any  other  accept¬ 
able  number.  A  better  demand  for 
the  better  grades  is  anticipated  and 
while  fancy  No.  1  sieves  and  fancy 
No.  2  sieves  have  been  a  little  slow 
the  past  winter,  one  finds  there  is 
a  better  call  now. 

On  futures,  those  canners  who 
have  been  willing  to  book,  have 
about  all  the  business  they  desire 
and  have  either  withdrawn  from 
the  market  or  are  asking  5  cents 
per  dozen  or  more  over  their  first 
ideas.  One  canner  in  Wisconsin 
claims  to  have  sold  future  No.  2 
standard  No.  4  sieve  Alaskas  at 
87l^  cents  f.  o.  b.  his  shipping 
point. 

Seeding  operations  have  been 
under  way  in  Indiana  for  the  past 
week  or  so  and  have  started  in  a 
small  manner  in  Southern  and  Cen¬ 
tral  Wisconsin. 

BEETS — Due  to  small  stocks  in 
canners’  hands,  trading  is  narrow. 
Future  business  has  been  heavy. 
Most  beet  canners  are  being  selec¬ 
tive  in  the  business  they  have  ac¬ 
cepted.  Growers  are  being  paid  a 
small  advance  over  last  year  and 
some  seem  to  think  that  before  all 
the  acreage  is  contracted,  a  fur¬ 
ther  advance  will  occur  as  gener¬ 
ally  speaking,  acreage  has  not  come 
easy. 

SPINACH — Continued  discourag¬ 
ing  reports  from  California  plus 
the  withdrawal  from  the  market 
of  Arkansas  and  Missouri  canners, 
places  the  spinach  market  in  a  very 
strong  position.  No.  10  tins  are 
now  quoted  at  $3.25  f.  o.  b.  Ar¬ 
kansas  with  business  having  been 
recorded  at  that. 

Chicago  is  beginning  to  look  to 
Baltimore  for  spinach  again  after 
an  interval  of  several  years. 

PIMIENTOS — Opening  prices  are 
expected  within  the  week  on 
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Georgia  packing.  With  spot  stocks 
practically  exhausted,  both  in  job¬ 
bers  hands  as  well  as  retailers,  a 
heavy  booking  is  expected. 

SAUER  KRAUT — Well  sustained 
buying  has  kept  this  market  on  the 
upward  climb  until  today  it  is  dif¬ 
ficult  to  secure  No.  2V2  fancy  sauer 
kraut  under  72 cents  to  75  cents 
shipping  point  in  the  surrounding 
States. 

GREEN  AND  WAX  BEANS — A  strong 
market  rules.  Stocks  are  all  but 
exhauseted.  Wisconsin  and  Michi¬ 
gan  canners  have  booked  about  all 
the  futures  they  wish. 

The  Chicago  trade  are  looking 
to  the  Southland  as  a  basis  of  sup¬ 
ply  between  now  and  when  North¬ 
ern  packing  is  available. 

APPLES  —  APPLESAUCE  —  No.  10 
fancy  apples  are  now  held  firm  at 
$3.75  New  York  and  Pennsylvania. 
Applesauce  is  very  firm  with  No. 

2  fancy  at  75  cents  to  80  cents 
factory  points.  Some  canners  ex¬ 
pect  No.  2  fancy  sauce  to  advance 
to  90  cents. 

No  one  reports  future  prices  on 
the  apple  line. 

CALIFORNIA  FRUITS — In  this  col¬ 
umn  last  week,  reference  to  a 
“clean  house”  for  California  can¬ 
ners  was  made.  If  it  looked  like  a 
“clean  house”  last  week,  then  it 
looks  doubly  so  this  week.  Several 
California  canners  report  that 
their  spot  stocks  of  cling  peaches 
are  entirely  exhausted.  The  mar¬ 
ket  has  recorded  further  advances. 
No.  21/4  choice  sliced  are  now  sell¬ 
ing  at  $1.40.  Choice  halves  some 
2V4  to  5  cents  less  than  this.  Cock¬ 
tail  is  stronger  and  has  advanced 
fully  5  to  10  cents  for  the  No.  1 
tall.  Apricots  are  doing  better  as 
the  growing  crop  has  been  sub¬ 
jected  to  severe  hazards  and  brown 
rot  has  developed  in  an  alarming 
degree.  Several  varieties  of  cher¬ 
ries  have  also  been  hurt. 

CITRUS  FRUITS — Florida  canners 
broke  all  records  again  by  using 
more  fresh  fruit  than  the  previous 
season.  The  market  continues  its 
upward  climb.  No.  2  fancy  seg¬ 
ments  are  now  quoted  at  90  cents 
to  95  cents.  No.  2  grapefruit  juice 
is  hard  to  buy  at  65  cents  and  the 
46  ounce  commands  $1.40  to  $1.50. 


PACIFIC  NORTHWEST — A  fair  de¬ 
mand  rules  for  pears  and  the  only 
concessions  that  canners  make  are 
on  the  low  grades  and  unpopular 
counts. 

Berries  are  firm  and  reports 
have  it  that  loganberries  and  black 
raspberries  are  going  to  be  scarce 
this  coming  season  although  straw¬ 
berries  and  red  raspberries  will  be 
in  fair  supply. 

FISH — The  salmon  industry  has 
decided  upon  a  one-tenth  of  one 
per  cent  allowance  for  swells  in¬ 
stead  of  one-quarter,  which  it  is 
claimed  is  more  in  keeping  with 
the  actual.  No.  1  tall  reds  now 
$2.70  coast  with  pinks  $1.65  and 
chums  $1.45.  Stocks  are  very 
closely  held.  Alaska  canners  are 
having  difficulty  in  securing  labor 
and  all  because  of  the  high  wages 
now  being  paid  in  the  defense  in¬ 
dustries  all  along  the  sea  coast  of 
Oregon  and  Washington. 

The  shrimp  season  in  Florida 
started  on  the  15th  but  canners  do 
not  expect  much  of  a  run.  The 
market  is  very  firm.  Some  Cali¬ 
fornia  sardine  canners  have  ad¬ 
vanced  prices  15  cents  a  case.  Light 
meat  tuna  is  stronger. 

THE  GREAT  INTERSTATE  GROCERY 
CHAIN  “OCTOPUS” — The  Monopoly 
Committee  has  reported  to  Con¬ 
gress.  In  a  few  words,  it  said — 
“Concentration  of  economic  and 
political  power  was  undermining 
the  foundations  of  both  free  enter¬ 
prise  and  free  government,” 

The  report  was  sprinkled  with 
assertions  that  maintenance  of  de¬ 
mocracy  depended  upon  the  elimi¬ 
nation  of  concentrated  business 
power. 

This  hits  the  “octopus”  four¬ 
square.  What  are  you  going  to  do 
about  it?  It  is  time  for  action. 
Every  independent  business  man 
and  woman,  in  any  walk  of  busi¬ 
ness  endeavor,  should  raise  their 
voices  against  the  concentration  of 
foods  in  the  hands  of  few. 

CAPOLINO  BACK  AT  DESK 

Joseph  Capolino,  head  of  the  Capolino 
Packing  Corp.,  Atwater,  Calif.,  who  was 
taken  seriously  ill  at  the  convention  of 
the  National  Canners  Association  at 
Chicago,  earlier  in  the  year,  has  but 
recently  returned  to  active  duty. 


CALIFORNIA  MARKET 

Market  Active — Prices  Advancing — Canning 
Asparagus — Labor  Troubles — Shorter  Season 
— Spinach  Hard  to  Handle — Fruits  Very 
Firm — Can’t  Get  Pineapple  Quickly  Enough 
—  Grapefruit  Advances  —  Tomatoes  Active. 

By  “Berkeley” 

San  Francisco,  April  17,  1941. 

MARKET  —  The  spot  market  on 
canned  fruits,  vegetables  and  fisb 
continues  fairly  active,  punctuated 
with  numerous  price  advances  and 
withdrawals.  In  no  line  is  there  an 
unwieldy  surplus  but  in  many, 
stocks  are  so  low  that  canners  will 
be  sold  out  completely  long  before 
new  packs  can  be  made  available. 
Even  at  the  higher  prices  at  which 
many  items  are  selling,  lists  are 
considered  too  low,  considering  the 
cost  of  raw  materials  and  labor 
last  year.  There  seems  to  be  no 
question  but  that  opening  lists  this 
year  will  range  higher,  on  the 
whole,  than  spot  lists. 

ASPARAGUS — Asparagus  packing 
got  under  way  in  a  few  plants  and 
on  a  limited  scale  on  April  14,  but 
will  soon  become  general  unless 
there  are  further  heavy  rains  and 
the  strike  of  workers  in  the  Delta 
district  spreads.  Organized  Fili¬ 
pino  workers  threaten  to  tie  up  the 
asparagus  harvesting  industry  un¬ 
less  granted  a  closed-shop  contract, 
to  which  some  growers  have 
already  agreed.  Deliveries  of  as¬ 
paragus  to  canners  this  year  is  to 
end  on  June  20,  or  about  ten  days 
earlier  than  in  former  years,  and 
since  the  season  is  late  in  getting 
under  way,  packing  will  be  con¬ 
fined  to  a  shorter  period.  Several 
canners  have  entered  the  field  for 
the  first  time,  so  some  of  the  older 
packers  may  have  to  be  content 
with  smaller  outputs  than  usual. 
The  shorter  packing  season  and  the 
grading  restrictions  placed  in 
effect  are  relied  upon  to  hold  the 
pack  within  bounds.  No  opening 
prices  have  made  an  appearance 
and  no  prices  have  been  set  for 
canning  stock. 

SPINACH  —  The  packing  of 
spinach  is  under  way  in  all  dis¬ 
tricts,  but  operations  are  hampered 
by  slow  harvesting  of  the  crop  and 
extra  hand  work  in  the  removal 
of  weeds.  Very  little  new  business 
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is  being  booked  in  new  pack,  the 
larger  interests  still  holding  back 
the  naming  of  opening  prices. 

FRUITS — The  market  on  Califor¬ 
nia  canned  fruits  is  very  firm  with 
a  few  minor  exceptions,  and  vol¬ 
ume  is  keeping  up  to  that  of  recent 
weeks.  The  larger  packers  who 
recently  withdrew  all  prices  on 
cling  peaches  are  still  out  of  the 
market  and  may  not  re-enter  until 
the  condition  of  this  year’s  crop  is 
better  known.  Reports  of  probable 
damage  continue  to  come  in  from 
leading  growing  districts,  most  of 
these  hinging  on  losses  caused  by 
high  water.  Smaller  holders  of 
canned  cling  peaches  are  cleaning 
up  stocks  rapidly  and  at  higher 
prices  than  were  general  a  few 
weeks  ago.  Apricots  are  not  mov¬ 
ing  in  large  quantities  but  orders 
are  numerous  and  stocks  are  no 
longer  regarded  as  excessive.  Stan¬ 
dard  halves  in  the  No.  2V2  size  are 
still  to  be  had  at  $1.55,  but  most 
sales  are  now  at  a  higher  price. 
Pears  seemed  to  have  firmed  in  the 
Pacific  Northwest  and  an  improved 
demand  is  noted  in  California. 

PINEAPPLE — Hawaiian  pineapple 
is  being  rushed  to  the  mainland 
with  all  possible  speed,  but  it 
seems  quite  impossible  to  fill  all 
orders  as  quickly  as  buyers  desire. 
Many  items  are  in  very  short  sup¬ 
ply,  or  are  withdrawn,  including 
No.  1  flat  fancy  sliced.  No.  211 
crushed.  No.  2  tall  broken  slices. 
No.  10  fancy  crushed  in  juice  for 
the  bakery  and  confectionery 
trade,  and  No.  10  in  syrup. 
Workers  in  the  pineapple  industry 
were  granted  a  wage  increase  a 
short  time  ago,  so  costs  are  bound 
to  be  higher  during  the  coming 
season. 

GRAPEFRUIT  —  The  California 
Packing  Corporation  has  again 
revised  prices  on  Del  Monte  brand 
Florida  grapefruit  and  grapefruit 
juice,  all  being  higher  than  in  the 
preceding  list  brought  out  late  in 
March.  Grapefruit  is  now  quoted, 
as  follows:  Buffet,  47V2  cente;  No. 
300,  72 V2  cents;  No.  2  tall,  95 
cents ;  and  No.  5,  $2.65.  Grapefruit 
juice,  sweetened  is  priced  at  55 
cents  for  No.  211  cylinder,  72Vo 
cents  for  No.  2  tall,  and  $1.65  for 
47  ounce,  with  the  usual  differen¬ 
tial  for  unsweetened. 
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TOMATOES  —  The  feature  of  the 
canned  tomato  market  of  late  has 
been  the  unusually  large  number 
of  individual  orders  placed.  These 
do  not  average  large  in  size  but 
are  cutting  quite  perceptibly  into 
holdings.  Stocks  of  tomatoes  and 
tomato  products  in  California  do 
not  look  as  formidable  as  they  did 
but  a  few  weeks  ago. 

FISH  —  The  canned  fish  market 
continues  quite  firm,  with  some 
advances  made  the  last  few  days. 
The  California  Packing  Corpora¬ 
tion,  for  example,  has  advanced 
prices  on  No.  1  Oval  sardines  to 
87V->  cents  a  dozen,  or  $3.50  a 
case,  and  has  likewise  lifted  the 
price  of  tuna  flakes  to  $4.40,  from 
$4.25.  It  is  withdrawn  on  Alaska 
red  salmon  and  the  only  item  it  is 
offering  in  the  canned  salmon  list 
is  Puget  Sound  Sockeye  halves. 

SMALL  FRUITS  —  Opening  prices 
on  Pacific  Northwest  gooseberries 
have  made  an  appearance,  as 
follows : 

8  ounce  fancy,  75  cents;  choice, 
70  cents;  No.  1  fancy,  $1.20; 
choice,  $1.10;  No.  2  fancy,  $1.45; 
choice  $1.35;  standard,  $1.25; 
water,  $1.15;  No.  10  fancy,  $6.75; 
choice,  $6.25;  standard  $5.75;  and 
water  $5.00. 

Packing  gets  under  way  on 
gooseberries  in  May. 

GULF  STATES  MARKET 

Hot  Weather  Decreases  Demand  For  Sea¬ 
foods  —  If  Heavy  Spring  Run  of  Shrimp 
Occurs  There  Will  Be  Some  Canning  — 
Oyster  Season  Over — Canning  Some 
Crab  Meat. 

By  “Bayou” 

Mobile,  Ala.,  April  17,  1941. 

DULL  SEASON  AHEAD — Lent  being 
over  with,  there  is  very  little  to 
look  forward  to  in  the  seafood  line 
for  the  next  four  months,  because 
not  only  the  oyster  season  is  over 
with,  but  the  demand  for  other  sea¬ 
food  decreases  as  hot  weather  in¬ 


creases.  Besides,  the  expense  of 
handling  fresh  seafood  is  greater 
in  the  summer  time,  due  to  having 
to  use  more  ice  and  the  loss  by 
spoilage  is  greater.  So  all  in  all, 
it  would  pay  the  majority  of  the 
fresh  seafood  dealers  to  close  their 
shops  for  the  hot  months,  if  they 
could  hold  their  trade  for  the  fall 
and  winter,  which  is  when  they 
make  their  money. 

The  seafood  canneries  all  shut 
down  in  the  summer,  except  a  few 
that  process  canned  crab  meat. 

At  some  time  or  another  a  sea¬ 
food  factory  has  attempted  to  can 
snap  beans  and  vegetables  after 
the  oyster  season,  but  evidently  the 
pack  has  not  been  profitable,  or 
they  would  not  have  discontinued 
packing  vegetables  after  one  or 
two  years  of  operation. 

The  reason  for  its  failure  is  no 
doubt  that  the  land  near  the  Gulf 
Coast  is  not  adapted  to  the  raising 
of  vegetables,  and  hauling  vege¬ 
tables  a  long  distance  to  the  can¬ 
neries  has  never  proved  successful ; 
therefore  the  packing  of  processed 
crab  meat  in  the  summer  time  is 
the  only  solution  to  break  the  long 
period  of  idleness  of  the  canneries 
after  the  oyster  season  closes. 

SHRIMP — We  are  having  ideal 
spring  weather  now,  the  thermom¬ 
eter  going  down  to  60  degrees  in 
the  early  part  of  the  morning  and 
then  rising  to  80  degrees  in  the  hot 
part  of  the  day,  which  is  delightful 
and  this  is  helping  the  production 
of  shrimp.  However,  only  to  the  ex¬ 
tent  that  the  raw  headless  shrimp 
dealers  are  better  able  to  take  care 
of  their  orders  and  very  little  left 
for  the  canners  to  pack. 

A  heavy  spring  run  of  shrimp 
may  take  place  this  month,  and  if 
so,  there  will  be  some  canning 
done,  otherwise,  it  does  not  pay  the 
factories  to  operate  on  a  light  and 
irregular  supply  of  shrimp  like  is 
usually  the  case. 

The  shrimp  being  caught  now 
are  mostly  large,  and  as  the  spawn¬ 


ing  season  for  the  shrimp  takes 
place  at  this  time  of  the  year,  all 
Gulf  shrimp  will  be  adult  shrimp 
or  prawn  in  a  week  or  ten  days. 

The  price  of  canned  shrimp  is 
$1.25  per  dozen  for  No.  1  small; 
$1.30  for  No.  1  medium  and  $1.35 
for  No.  1  large,  f.  o.  b.  factory. 

OYSTERS — The  demand  for  oys¬ 
ters  will  gradually  go  from  little 
to  nothing,  because  Lent  is  over 
with  and  there  is  nothing  left  to 
hold  up  the  consumption. 

The  oysters  are  still  in  good 
shape  and  there  is  no  reason  why 
people  should  stop  eating  them,  but 
it  looks  like  they  get  their  fill  dur¬ 
ing  the  winter  months  and  the  de¬ 
mand  for  them  gradually  drops  off 
after  Christmas,  regardless  of  the 
condition  of  the  oysters. 

This  being  the  case,  it  is  evident 
that  there  are  more  oysters  eaten 
when  they  are  not  at  their  best 
than  when  they  are  in  their  prime 
— fat  and  plump,  which  is  during 
the  months  of  January,  February 
and  March. 

The  price  of  canned  oysters  is 
$1.15  per  dozen  for  four  ounces; 
$1.20  for  five  ounce;  $2.30  for 
eight  ounce  and  $2.40  for  ten 
ounce,  f.  o.  b.  factory. 

CRAB  MEAT — Crabs  are  showing 
up  in  good  quantity  on  this  coast 
and  the  production  of  crab  meat 
has  increased  considerably. 

Some  crab  meat  is  being  proc¬ 
essed,  but  the  bulk  of  it  is  being 
shipped  out  fresh,  packed  in  ice. 

However,  in  a  week  or  ten  days 
production  may  increase  to  where 
the  canning  of  processed  crab  meat 
will  get  well  under  way. 

The  crab  is  a  hot  weather  crusta¬ 
cean  and  the  water  in  the  bay  is 
probably  a  little  too  cool  yet  for 
maximum  production. 

The  price  of  fresh  crab  meat  is 
40  cents  per  pound  for  the  white 
and  30  cents  for  claw,  f.  o.  b. 
factory. 


For  speed,  neatness  and  trouble  free  operation 


KYLER  LABELERS  and  BOXERS 

*^They  have  everything  uith  half  the  parts” 

WESTMINSTER  MACHINE  WORKS 
Westminster,  Maryland 


THE  BOOK  YOU  NEED  !  ! 

Complete  Course  in  Canning.” 

Nei»  6  th  Edition 

PubUshod  by  THE  CANNING  TRADE. 
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CANNED  FOOD  PRICES 


All  Prices  quoted  F.  O.  B.  Factory 

Prices  given  represent  the  high  and  low  canners’  selling  price 
of  the  current  week,  subject  to  the  customary  cash  discounts. 
Quotations  per  dozen  unless  otherwise  noted.  “Eastern” 
quotations  for  Atlantic  Coast  States  east  of  Ohio  River; 
“Central”:  Central  States  west  of  Ohio  River  to  Mountain 
States;  “West  Coast”:  Mountain  and  Pacific  Coast  States. 

Quotations  on  this  page  are  for  spot  goods.  For  future 
quotations  see  market  reports.  Nominal  means  that  little  or 
none  are  to  be  found  and,  therefore,  there  is  no  market  price. 


Canned  Vegetables 


CANNED  VEGETABLES— Continued 


ASPARAGUS 

White  Colossal,  No.  2Vi . 

Large,  No.  2^4 . 

Medium,  No.  2i/4 . 

Green  Mam.  No.  2  ro.  cans.. 


Eastern 
Low  High 


Central 
Low  High 


Tips,  White,  Mam.  No.  1  sq.. 

Small,  No.  1  sq . 

Green,  Mam.  No.  1  sq . 

Small,  No.  1  sq . 

Green  Tips,  60/80,  2s . . 


Green  Cuts,  2s.. 


STRINGLESS  BEANS 

Fancy  French  Cut  Green,  No.  2 

No.  10  . 

Ex.  Std.  Cut  Green,  No.  2 . 

No.  10  . 

Std.  Cut  Green,  No.  2 . 

No.  10  . 

Fancy  Whole  Green,  No.  2 . 

No.  10  . 

Ex.  Std.  Whole  Green,  No.  2.... 

No.  10  . 

Fancy  Cut  Wax,  No.  2 . 

No.  10  . 

Ex.  Std.  Cut  Wax,  No.  2 . 

No.  10  . 

Std.  Cut  Wax,  No.  2 . 

No.  10  . 

Fancy  Whole  Wax,  No.  2 . 

No.  10  . 

Ex.  Std.  Whole  Wax,  No.  2 . 

No.  10  . 

Std.  Whole  Wax.  No.  2 . 

No.  10  . 

Red  Kidney,  Std.  No.  2 . 

No.  10  . 

LIMA  BEANS 


82 '/o 
60 
15 
50 
00 
50 
85 


.85 

3.75 
1.60 
6.00 
1.20 

r.’25 

’"95 

4.75 

.821,4 

3.40 

1.50 


1.00 


No.  2  Tiny  Green . 

No.  10  . 

No.  2  Fancy  Small  Green.. 

No.  2  Medium  Green . . 

No.  10  . 

No.  2  Green  &  White . 

No.  10  . 

No.  2  Fresh  White . 

No.  10  . 

No.  2  Soaked . 


BEETS 

Whole,  No.  2 . 

No.  214  . 

No.  10  . 

Cut.  No.  2 . 

No.  214  . 

No.  10  . 

Sliced,  No.  2 . 

No.  214  . 

No.  10  . 

Diced,  No.  2 . 

No.  10  . 

Shoestring,  No.  2.. 
No.  10  . 


.70 

3.10 


CARROTS 


2.50 

2.60 

2.30 

2.50 

2.30 

2.35 

2.35 

2.30 

2.25 

2.10 

2.15 

2.30 

2.50 

2.30 

2.35 

1.65 

1.65 

.175 

7.25 

7.50 

7.50 

9.50 

1.00 

1.05 

.90 

1.15 

.95 

.90 

4.00 

4.50 

nominal 

.7714  .80 

nominal 

nominal 

nominal 

nominal 

nominal 

nominal 

nominal 

nominal 

nominal 

nominal 

nominal 

nominal 

nominal 

nominal 

nominal 

nominal 

nominal 


3.75 

4.50  ■ 

1.40 

1.60 

1.50 

7.00 

7.50 

1.20 

1.35 

1.30 

1.10 

1.20 

1.20 

5.50 

6.35 

.77  V. 

.92  V> 

.90 

4.25 

5.00 

.65 

.75 

.721 

3.25 

3.75 

.5714 

.66 

.9714 

1.60 

.90 

1.05 

3.35 

4.00 

.70 

-8214 

.75 

.92  >4 

.95 

.80 

3.40 

3.75 

3.25 

.80 

.87  >4 

.80 

.95 

1.00 

.95 

3.65 

4.26 

3.76 

.70 

.80 

.70 

3.50 

3.75 

3.25 

West  Coast 
Low  High 


2.65 

2.70 

2.55 

2.55 


2.35 

2.60 

2.40 

2.40 

2.25 


2.80 

2.85 

2.70 

2.60 

2.55 

2.40 

2.70 

2.50 

2.50 

2.30 


.85 

1.10 

3.35 


1.06 

Loii 


Eastern 
Low  High 

CORN— Wholegrain 

Yellow,  Fancy  No.  2 .  1.05  1.15 


nominal 

nominal 

.95  . 

nominal 


1.05  . 

"90 

nominal 

nominal 

nominal 


12-oz.  vac.. 

No.  10 . 

Ex.  Std.  No.  2 

No.  10  . 

Std.  No.  2 . 

No.  10  . 

White,  Fancy  No. 

No.  10  . 

Ex.  Std.  No.  2.. 

No.  10  . 

Std.  No.  2 . 

No.  10  . 

Shoepeg,  Fancy  No.  2 .  1.05  1.10 

No.  10  .  nominal 

Ex.  Std.  No.  2 . 95  . 

No.  10  .  5.30  5.75 

Std.  No.  2 . 8714  .90 

CORN — Creamstyle 

Yellow,  Fancy  No.  2 .  1.05  1.10 

No.  10  .  nominal 

Ex.  Std.  No.  2 .  nominal 

No.  10  .  nominal 

Std.  No.  2 . 75  .80 

No.  10 

White,  Fancy  No.  2 .  1 

No.  10  . 

Ex.  Std.  No.  2, 


00 


Std.  No.  2.. 


HOMINY 

Std.  Split,  No.  1  Tall.. 
No.  2 '4  . 


MIXED  VEGETABLES 


Std.,  No.  2.. 


PEAS 
No.  2 
No.  2 
No.  2 
No. 
No. 
No. 
No. 


1.60 

1.50 

1.50 

No. 

8.00 

No. 

1.35 

No. 

1.30 

1.25 

1.25 

No. 

No. 

.90 

.90 

No. 

No. 

.80 

.80 

.85 

No. 

Fancy  Sweets,  2s .  1.30 

Fancy  Sweets,  3s . 

Fancy  Sweets,  4s . 

Fancy  Sweets,  5s . 

Ex.  Std.  Sweets,  2s .  1.10 

Ex.  Std.  Sweets,  3s . 

Ex.  Std.  Sweets,  4s . 

No.  2  Ex.  Std.  Sweets,  5s . 

No.  2  Std.  Sweets,  2s . 

No.  2  Std.  Sweets,  3s . 

No.  2  Std.  Sweets,  4s . 

No.  2  Std.  Sweets,  5s . 

No.  10  Std.  Sweets,  2s . 

No.  10  Std.  Sweets,  3s . 

No,  10  Std.  Sweets,  4s . 

No.  10  Std.  Sweets,  5s . 

No.  2  Fey.  Alaskas,  Is . 

No.  2  Fey.  Alaskas,  2s .  1.25 

2  Fey.  Alaskas,  3s .  1.10 

No.  2  Ex.  Std.  Alaskas,  Is . 

2  Ex.  Std.  Alaskas,  2s . 

2  Ex.  Std.  Alaskas,  3s . 

2  Ex.  Std.  Alaskas,  4s . 

2  Ex.  Std.  Alaskas,  5s . 

No.  10  Ex.  Std.  Alaskas,  Is . 

No.  10  Ex.  Std.  Alaskas,  2s . 

No.  10  Ex.  Std.  Alaskas,  3s . 

No.  10  Ex.  Std.  Alaskas,  4s . 


nominal 

nominal 

nominal 

nominal 


nominal 

nominal 

nominal 

nominal 


No.  2  Std.  Alaskas,  3s . 

No.  2  Std.  Alaskas,  4s . 

No.  2  Std.  Alaskas,  .5s . 

No.  10  Std.  Alaskas,  2s . 

No.  10  Std.  Alaskas,  3s . 


Soaked,  2s  .  . 

10s  . 

Blackeye,  2s,  Soaked .  -"t  /•< 


PUMPKIN 
Fancy,  No.  2.. 


No.  2  Vo 
No.  10 


"MTER  KRAITT 


.80 

2.80 


.70 

3.50 


.90 

3.15 


. 76 

—  n 

No  10  . 

.  4.50 

4.50 

75 

. 60 

.80 

nominal 

.65 

.70 

.  2.50 

No.  10  . 

.  3.26 

3.75 

nominal 

SPINACH 

PEAS  AND  CARROTS 

Fancy,  No.  2 . 

. 80 

. 70 

.80 

No.  214  . 

.  1.00 

Fancy  No.  2 . 

. 96 

1.15 

1.06  1.20 

1.10 

No.  10  . 

.  3.25 

Central 
Low  High 


1.10  1.15 

nominal 
nominal 

1.00  . 

nominal 

.80  . 

nominal 
1.10  1.15 

nominal 

1.00  . 

nominal 

.80  . 

nominal 
1.10  1.15 

nominal 
nominal 
nominal 
nominal 


1.15  . 

nominal 

1.00  . 

nominal 
nominal 
nominal 
1.10  . 


nominal 

nominal 

nominal 

nominal 


nominal 

nominal 

nominal 

nominal 


2.50 

.65 


.55 

.75 

3.00 


.65 

.80 


West  Coast 
Low  High 


.67  V.  .70 
.72''4  -75 


2.50 

.85 

.80 

1.10 

.95 

3.75 

3.25 

1.05 

3.75 


.85  .90 

1.00 

4.90  5.25 

nominal 

.75  .80 

.80 

4.75  5.00 

nominal 

.7214  .85 

.70 

1.10 

2.00  2.35 

2.00 

2.35 

.8714  .90 

4.25  4.50 

.5214  .7714 

3.15  4.00 

1.30  1.35 

1.30 

1.50 

1.35 

1.50 

1.15  1.25 

1.10 

1.25 

1.20 

1.30 

1.0714  1.15 

1.05 

1.20 

1.15 

1.20 

1.0214  1.10 

1.00 

1.10 

1.20 

1.10  . 

1.10 

1.20 

1.20 

1.25 

1.00  . 

.95 

1.00 

1.00 

1.07V2 

.95  1.0214 

.90 

.95 

.95 

1.00 

.90  .95 

.85 

.9214 

.9714 

.95  . 

.9714 

1.00 

.90  . 

.90 

.95 

.95 

1.00 

.85  .90 

.85 

.90 

.85 

.90 

.80 

.85 

.85 

.90 

5.25 
5.00 

4.25 
4.25 


5.50 
5.25 

4.50 
4.50 


1.35  1.55 

1.30 

1.45 

1.25  . 

1.20 

1.40 

1.35 

1.45 

1.10  . 

1.10 

1.15 

1.30 

1.40 

1.20 

1.20  . 

1.15 

1.20 

1.20 

1.30 

1.05  . 

1.00 

1.10 

1.20 

1.00  . 

.95 

1.00 

1.10 

.9714  1.00 


.92V  1.05 

.95  1.00 

1.00 

1.10 

.87  V>  .90 

.90  . 

.90 

.95 

.86  .90 

.85  . 

.85 

.95 

.85  .85 

.85  . 

.85 

.95 

nominal 

nominal 

nominal 

nominal 

.25  4.40 

nominal 

.85  .85 

.85  . 

.80 

.90 

.62V>  . 

.60  .60 

.60 

.65 

.65 

.85 

2.75 


.70 

.85 

2.65 


.70 
.92  V, 
3.00 


2.75 
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Eastern 


Low 

High 

SUCCOTASH 

Std.  No.  2,  Gr.  Corn,  Dr.  Limas. 

.86 

.86 

Std.  No.  2.  Gr.  Com,  Fr.  Limas. 

.90 

1.10 

.80 

.90 

SWEET  POTATOES 

Fey.,  No.  2,  Dry  Pack . 

.80 

No.  2%  . 

1.15 

1.20 

No.  8,  Squat  Vac. . . 

1.00 

1.05 

No.  10  . 

4.00 

4.25 

Central 
Low  HiKh 


West  Coast 
Low  Hisli 


Fey.,  No.  2  Syrup  Pack.. 

No.  2%  . 

No.  10  . 


.87% 


1.20 

4.25 


92% 

30 


TOMATOES 


Canned  Fruits 


APPLES 


No.  10,  water .  2.76  . 

No.  10,  standard  heavy  pack....  2.90  3.00 

No.  10,  fancy  heavy  pack .  3.75  . 


APPLE  SAUCE 

No.  2  Fancy . 75 

No.  10  .  3.76 

No.  2  Std . 66 

No.  10  .  2.86 


.72% 

8.00 


APRICOTS 


No.  2%,  Fancy. 
No.  2%,  Choice. 

No.  2%  Std . 

No.  10  Fancy . 

No.  10,  Choice... 
No.  10.  Std.. . 


BLACKBERRIES 
Std.,  No.  2 . 


No.  3 
No.  10,  water.. 


BLUEBERRIES 

No.  2  .  1-60  1.60 

No.  10  .  10.00  . 


1.60  1.60 


CHERRIES 

Red  Sour  Pitted,  No.  2 . 90  1.05 

Red  Sour  Pitted.  No.  10 .  5.26  . 

R.  A.  Fey..  No.  2% . 

Choice,  No.  2% . 

Std..  No.  2% . . 

Fey.,  No.  10 . . . 

Choice,  No.  10 . - . 

Std.,  No.  10 -  - 


.90  1.06 

4.90  6.25 


FRUITS  FOR  SALAD 
Fey.,  No.  2% . 


No.  10 


GRAPEFRUIT  SECTIONS 


Florida 


Texas 


.90 

.95 

.90 

1.00 

2.25 

2.75 

2.25 

2.75 

GRAPEFRUIT  JUICE 

No.  2  . 

No.  3  Cyl.  (46  oz.) . 

.70 

1.45 

.72% 

1.65 

.65 

1.46 

•.?o 

1.55 

GOOSEBERRIES 

Std.,  No.  2 . 

No.  10  _ 


Solid  Pack 


.95  1.25 

.90 

1.10 

1.00 

1.16 

No.  2%  . 

1.26  . 

1.25 

1.85 

1.26 

1.86 

No.  10  . 

4.25 

4.50 

4.00 

4.35 

Ex.  Std.,  No.  1 . 

.47%  .50 

.45 

.47% 

.75 

.72%  .80 

.76 

.86 

No.  2%  . . 

1.05  ”  1.20 

1.10 

1.15 

1.15 

Mrt  1ft  . 

3.25  3.50 

3.25 

3.75 

2  SR 

W  ith  puree 

std..  No.  1 . 

.45  .47% 

.42% 

.62% 

.62% 

No.  2  . 

.66  .70 

.65 

.70 

.76 

.76 

No.  2%  . . 

.97%  1.00 

1.00 

.90 

No.  10  . 

2.75  3.00 

3.00 

3.25 

2.76 

3.00 

TOMATO  PUREE 

Std.,  No.  1,  Who.  St.  1.04 . 

.40  .50 

.42% 

.45 

No.  10  . 

3.00  3.25 

3.00 

3.25 

3.26 

3.40 

Std.,  No.  1,  Trim  1.036 . 

.37%  . 

.40 

.42% 

.62% 

No.  10  . 

2.70  2.75 

2.76 

3.00 

2.75 

3.00 

TOMATO  JUICE 

No.  211  Cyl.  (12  oz.) . 

_ 

.62% 

No.  300  (13%  oz.) . 

.47%  .52% 

No.  2  (18  oz.) . 

.66  . 

No.  303  Cyl.  (20  oz.) . 

.65  .70 

No.  2  Cyl.  (24  oz.) . 

.70  .80 

.70 

.70 

.72% 

No.  3  Cyl.  (46  oz.) . — 

1.45  1.50 

No.  10  . 

2.90  3.00 

2.70 

3.26 

2.75 

2.86 

TURNIP  GREENS 

Nft.  2  . . . 

.70  .76 

.76 

No.  2%  . 

.96  1.06 

No.  lb  . 

3.40  3.76 

3.50 

2.90 

3!26 


3.00 

3.’36 


.76 

3.25 


2.10 

1.90 
1.60 
7.36 
6.76 

6.90 


2.20 

2.10 

1.70 


7.00 

6.00 


1.10  1.16 


6.60  6.00 


1.36 

5.00 

2.30 

2.16 

2.00 

7.86 
7.26 

6.86 


1.40 

6.26 

2.30 

2.25 

2.00 

8.00 

7.60 

7.00 


2.26 

7.50 


2.30 

7.76 


1.26  1.35 

6.76  6.00 


CANNED  FRUITS— Continued 


PEIACHES 

Y.  C.,  Fey..  No.  2%.. 

Choice,  No.  2% . 

Std.,  No.  2% . 

Fey.,  No.  10 . 

Choice,  No.  10........ 

Std.,  No.  10 _ 

Pie,  No.  10.. 

Water,  No.  10 . 


Eastern 
Low  High 


Central 
Low  High 


West  Coast 
Low  High 


1.40 

1.25 
6.10 
4.90 
4.16 
4.00 

3.25 


1.47% 

1.27% 

5.20 

6.00 

4.26 

4.25 

3.76 


PEARS 

Keifer,  Std.,  No,  2% .  1.35 

No.  10  . . 

Choice,  No.  2% . 

No.  10  . 

Bartlett,  Fancy.  No.  2% .  1.6b 

Choice,  No.  2% . 

Std.,  No.  2% .  1.30 

Fey.,  No.  10„ . 

Choice,  No.  10 . 

Std.,  No.  10 . 

No.  10,  Water . 

No.  10  Pie,  S.  P . 


1.35 


1.40 


1.85 

1.65 

1.60 

6.16 

6.50 

6.00 


1.90 

1.76 

1.65 

6.26 

5.80 


3.60 


3.60 

4.00 


F.  O.  B.  Honolulu 


PINEAPPLE 

No.  1  Flat . 

No.  211  Cyl... 

No.  2  Tall . 

No.  2%  _ 


No.  10  in  Syrup.. 


PINEIAPPLE  JUICE 

Buffet  . 

No.  211 . 

No.  2  . 

No.  2%  . 

46  oz . 

No.  10  . . . 


RASPBERRIES 


Black,  Water,  No.  2.. 
No.  10  . 


Cuban 

Mcx-crin 

Crushed  Sliced 

.80 

.80 

.85 

.80  . 

1.30 

1.42% 

1.50 

1.70 

5.25 

4.25  . 

5.35 

5.60 

4.25  . 

6.75 

6.00 

F.  O.  B. 

Honolulu 

.62% 

.72% 

.80  . 

1.07% 

1.62% 

2.06  . 

2.47% 

4.25  . 

5.00 

1.60  1.70 

1.65 

7.60  . 

1.46 

1.66 

. 

1.66 

7.60 

6.60  . 

1.80 

1.70 

1.76 

2.00 

2.17% 

Canned  Fish 


LOBSTER 


Flato,  1  lb.. 

%  lb . 

%  lb.  ™. 


nominal 

2.60  . 

nominal 


OYSTERS 

Std.,  4  oz. . . . 

6  oz . 

8  oz.  . 

10  oz .  2.30 

Selects,  6  oz . 


1.16 


Southern 

1.15  . 

1.20  . 

2.30  . 

2.40  . 


Northwest  Selects 


SALMON 


Red  Alaskas,  Tall,  No.  1. 

Flat,  No.  % . 

Cohoes,  Tall,  No.  1 . 

Flat.  No.  1 . 

No.  %  . 

Pink.  Tall,  No.  1 . 

Flat,  No.  % . 

Sockeye,  Flat,  No.  1 . 

No.  %  . 

Chums,  Tall,  No.  1 . 

Medium,  Red,  No.  1  Tall... 


.10 

1.20 

.50 

1.65 

70 

2.90 

66 

1.76 

00 

2.15 

65 

96 

- - 

00 

2.10 

45 

1.50 

90 

2.00 

SHRIMP 


No.  I,  Small . .  . 

No.  1,  Medium .  1.30  1.36 

No.  1.  Large .  1.50 


SARDINEIS  (Domestic)  Per  Case 

%  Oil,  Key . 

%  Oil,  Keyless . 

%  Oil.  Tomato,  Carton . 

%  Oil,  Key  Carton . 

%  Mustard,  Keyless . 

Calif.  Oval  No.  1,  24’s. . . 

Calif.  Oval  No.  1,  48's . 


nominal 

nominal 

nominal 

nominal 

nominal 


TUNA  FISH.  Per  Case 

Fey.,  Yel.,  Is,  24’8 . 

Fey.,  Yel.,  Is,  48’s . 

%s  . 

%8  . 

Light  Meat,  Is . . .... 

%s  . 

%B  . 


Southern 
1.25  1.26 

1.30  1.35 

1.35  . 


3.25  3.60 


11.00  12.60 
6.00  6.76 


4.00  4.40 

10.00  10.60 


6.25  6.60 
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A  COMPLETE  COURSE  IN  CANNING 

Sixth  edition f  1936  revised  up-to-date. 

The  Industry’s  Cook  Book  for  over  30  years. 


FOR  MANAGERS. 
SUPERINTENDENTS. 
BROKERS 
AND  BUYERS 


Size  6x9,  360  Pages  Beautifully  Bound. 
Stamped  in  Gold. 


360  pages  of  proved  pro- 

\ 

cedure  and  formulae  for 
everything  “Canable”. 


"I  would  not  take  S1 .000.00  for  my 
copy  if  I  could  not  get  another." 

— a  famous  processor. 


All  the  newest  times  and  temperatures  .  Used  by  Food  Processors  to  check  times,  tem- 

All  the  newest  and  latest  products  .  peratures  and  RIGHT  procedure  ...  by  Distri¬ 

butors  to  KNOW  canned  foods  ...  by  Home 


•  Fruits  •  Vegetables  •  Meats  •  Milk  •  Soups 

•  Preserves  •  Pickles  •  Condiments  •  Juices 

•  Butters  •  Dry  Packs  (soaked)  •  Dog  Foods 
and  Specialties  in  minute  detail,  with  full  instruc¬ 
tions  from  the  growing  through  to  the  warehouse. 


Economists  to  TEACH  the  subject  of  food  pre¬ 
servation. 

For  sale  by  all  supply  houses  and  dealers  .  . 
or  direct.  Price  $10.  postpaid. 


Published  and  Copyrighted  By 

THE  CANNING  TRADE 

Since  1878 — The  Canned  Foods  Authority 
BALTIMORE,  20  South  Gay  Street.  MARYLAND 
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WANTED  and  FOR  SALE 


YOUR  OPPORTUNITY 

In  the  numerous  changes  being  made  in  the  canning  factories 
throughout  the  country  there  is  probably  just  the  machine, 
supply  or  entire  factory,  that  you  want.  Now’s  the  time  to 
pick  up  needed  used  machinery  at  a  price,  or  turn  idle  holdings 
into  cash.  Make  your  offer  or  list  your  needs  on  this  page  to 
accomplish  your  objective  quickly  at  very  little  cost.  The  rates — 
straight  reading,  no  display:  One  to  three  times,  per  line  40 
cents,  four  or  more  times,  per  line  30  cents,  minimum  charge 
per  ad,  $1.00.  Count  eight  average  words  to  the  line.  Count 
initials,  numbers,  etc.,  as  words:  Short  line  counts  as  full  line. 
Use  a  box  number  instead  of  your  name  if  you  like.  The 
Canning  Trade,  20  S.  Gay  Street,  Baltimore,  Maryland. 


FOR  SALE— MACHINERY 


CONSOLIDATED  OFFERS:  Copper  and  Aluminum  Cooking 
Kettles;  Retorts;  Can  and  Bottle  Labelers;  Glass  Lined  Tanks; 
Pumps;  Vacuum  Pans,  etc.  A-1  condition.  Quick  delivery.  We 
buy  and  sell  from  a  single  item  to  a  complete  plant.  Consolidated 
Products  Co.,  Inc.,  18-20  Park  Row,  New  York  City. 


FOR  SALE — Berlin-Chapman  Cooker  and  Cooler  in  excellent 
condition.  Length  of  Cooker  20  ft.  4  in.  Length  of  Cooler  6  ft. 
Holding  capacity  approximately  1,500  No.  2  cans.  Eastern  Shore 
Canning  Company,  Inc.,  Machipongo,  Va. 


FOR  SALE — One  heavy  duty  Knapp  Adjustable  Labeler, 
from  No.  55  to  10,  practically  new,  used  for  six  months, 
offered  at  very  attractive  price.  Address  Box  A-2493,  The 
Canning  Trade. 


FOR  SALE — One  Monitor  bean  cutter  and  one  Ayars  5 
pocket  tomato  and  bean  filler;  one  4  row  John  Bean  sprayer,  all 
in  good  condition.  Low  price  for  cash.  George  W.  McComas 
&  Company,  Monrovia,  Maryland. 


FOR  SALE — One  steam  jacketed  copper  kettle.  360  gallons. 
In  good  condition.  Address  Box  A-2500,  The  Canning  Trade. 


FOR  SALE — One  five-pocket  Ayars  Filler;  One  Monitor  Bean 
Cutter;  2  Zastrow  Retorts;  20  Four-tier  crates;  One  Robins 
Steam  Crane;  One  Cooling  Tank;  Belting  and  shafting.  Address 
Box  A-2492,  The  Canning  Trade. 


FOR  SALE — Peerless  Single  Huskers.  Morral  Cream-style 
Corn  Cutters.  Good  condition.  Priced  right.  Address  Box 
A-2503,  The  Canning  Trade. 


FOR  SALE — Fairbanks  Morse  Motor  Truck  Scales,  ten-ton 
capacity,  platform  eighteen  feet  long,  practically  new.  Snow 
Hill  Canning  Co.,  Snow  Hill.  Md. 


FOR  SALE  —  Four  Model  D  Fitzpatrick  Comminuting 
Machines  for  pulverizing  and  grinding.  All  equipped  with 
5  H.  P.  Motors.  Used  less  than  sixty  days.  Reasonably  priced. 
Address  Box  A-2510,  The  Canning  Trade. 


FOR  SALE — Ayars  Whole  Tomato  Filler;  M  &  S  Filler; 
Tri-Clover  Pump;  500  and  1,000  gallon  wood  tanks;  Burt 
Labeler;  Langsenkamp  coils  and  stainless  steel  coils;  1  MD 
Sterling  Dicer  for  %"  cubes.  Address  Box  A-2514,  The 
Canning  Trade. 


FOR  SALE — One  Jeffrey  Conveyor  Peeling  Table.  Sixty 
places.  Good  condition.  Price  $500.00  Address  J.  W.  Willing 
&  Son,  Nanticoke,  Md. 


FOR  SALE — One  6-pocket  M  &  S  Cooker  Filler;  2  Peerless 
Double  Huskers;  2  Sprague  No.  5  Cutters;  1  Ayars  Niagara 
Tomato  Washer;  1  No.  1  A.  &  B.  Cooker.  Address  Box  A-2505, 
The  Canning  Trade. 


FOR  SALE — 2  Sinclair-Scott  Asparagus  Fillers.  Reasonably 
priced.  Good  as  new.  Otoe  Food  Products  Co.,  Nebraska  City, 
Nebraska. 


FOR  SALE — 5  Tuc  Huskers;  1  Box  Stitcher;  1  Fairbanks 
Morse  Sanitary  Corn  Pump  equipped  with  2"  adaptors;  1  motor- 
driven  York  Ice  Machine  complete  with  coils.  All  machinery  in 
good  condition.  The  Roxanna  Canning  Co.,  Waynesville,  Ohio. 


WANTED  —  MACHINERY 


WANTED  FOR  USER — Retorts,  Stainless  Steel,  Monel,  Cop¬ 
per  or  Aluminum  Kettle  and  Vacuum  Pan;  Labeling  Machine; 
Filter  Press.  No  dealers.  Box  A-2389,  The  Canning  Trade. 


WANTED — Motor-driven  TUC  Huskers  and  TUC  Cutters. 
Give  serial  numbers  and  state  lowest  cash  price.  Address  Box 
A-2488,  The  Canning  Trade. 


WANTED — One  continuous  No.  10  tomato  cooker,  state  make, 
size  and  capacity.  Charles  Jarrell,  Hillsboro,  Md. 


WANTED — Monitor  Viner  Shed  Pea  Cleaner.  State  price 
and  condition.  Address  Box  A-2511,  The  Canning  Trade. 


FOR  SALE  — SEED 


FOR  SALE — 336  bu.  Climax,  246  bu.  Rogers  Chief,  6  bu.  Wis¬ 
consin  Early  Sweet  Pea  Seed,  all  having  germination  test  over 
94%.  Price  7%  cents  per  lb.  F.  O.  B.  Geneva,  N.  Y.,  to  close 
out.  Geneva  Preserving  Company,  Geneva,  New  York. 


WANTED  — CANNED  FOODS 


WANTED — Salvaged  Canned  Foods.  Will  pay  cash  for  rusty, 
buckled  or  close  outs  of  all  kinds  of  canned  foods  in  any  quantity. 
Address  Box  A-2420,  The  Canning  Trade. 


WANTED— FACTORI ES 


WANTED — To  rent  tomato  cannery.  Write  what  you  have 
to  offer.  Address  Box  A-2512,  The  Canning  Trade. 


HELP  WANTED 


WANTED — General  Manager,  one  who  can  take  complete 
charge  of  plant  from  installation  of  machinery  on  thru  seeding 
to  warehouse.  Address  Box  A-2508,  The  Canning  Trade. 


SITUATIONS  WANTED 


POSITION  WANTED — Factory  superintendent  with  20  years 
experience  canning  vegetables,  all  tomato  products  and  specialty 
items.  Address  Box  B-2499,  The  Canning  Trade. 


POSITION  WANTED — As  superintendent  or  field  manager. 
Thoroughly  experienced  in  the  packing  of  corn,  tomatoes,  tomato 
products,  etc.  Address  Box  B-2513,  The  Canning  Trade. 


POSITION  WANTED — Bookings  by  Canco  closing-machine 
operator  following  up  packs  from  south;  available  now.  Best 
references.  Address  Box  216,  Bayfield,  Wisconsin. 


POSITION  WANTED — Canning  factory  superintendent  with 
years  of  experience  canning  vegetables  and  fruits.  Best  refer¬ 
ences.  Address  Box  B-2509,  The  Canning  Trade. 
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Smile  Awhile 

There  is  a  saving  grace  in  a  sense  of  humor 

Contributions  Welcomed 


The  tailor  was  selling  his  best  friend  a  new  suit. 

“I’m  telling  you,  Harry,’’  he  said,  “that  even  your  best  friend 
wouldn’t  recognize  you  in  that  suit.  It’s  a  beauty!  Just  take 
a  walk  outside  for  a  minute  and  get  the  feel  of  it!” 

Harry  went  out  and  returned  a  moment  later.  The  tailor 
rushed  up  to  him  with  a  smile. 

“Good  morning  stranger!”  he  beamed,  “What  can  I  do  for 
you?” 


SCENTS  WHEN 

“Why  does  Aline  use  so  many  different  kinds  of  perfume?” 

“I  guess  she  wants  to  feel  like  thirty  scents.” 

“Oh,  Darling,”  he  murmured,  “I  love  you  so.  Please  say  you’ll 
be  mine.  I’m  not  rich  like  Percival  Brown — neither  do  I  have 
a  fine  car  like  he  has;  nor  a  well-stocked  cellar,  but  Darling,  I 
love  you,  and  I  can  not  live  without  you.” 

Two  soft  arms  stole  around  his  neck,  and  two  ruby  lips 
whispered  in  his  ear:  “And  I  love  you  too.  Darling,  but  where 
can  I  get  in  touch  with  this  man  Brown.” 

REINFORCED 

“Laugh  that  off,”  said  the  fat  man’s  wife  as  she  sewed  his 
vest  button  on  with  wire. 

“You  say  this  woman  shot  her  husband  with  this  pistol,  and 
at  close  range?”  asked  the  coroner  of  the  eye-witness  to  a 
colored  tragedy. 

“Yassuh.” 

“Are  there  powder  marks  on  his  body?” 

“Yassuh,  das  why  she  shot  him.” 


WsHAMPERs/ 


NEW  IMPROVED  BASKET 

will  last  a  season  or  more  longer 

At  No  Extra  Cost 

Write  for  Samples  and  Prices 

RIVERSIDE  MANUFACTURING  CO. 

MURFREESBORO,  NORTH  CAROLINA 


HAMILTON 

Steam  Jacketed 

KETTLES 

— all  styles,  any  size — made  in  Stain¬ 
less  Steel,  Pure  Nickel, Monel  Metal, 
Copper, 

Nationally  known  for  their  quality 
of  materials,  construction  and  per¬ 
formance.  Built  by  an  organization 
that  has  made  kettles  for  more  than 
66  years. 

Let  us  quote  and  send  you  bulletin 
of  size  and  type  kettle  and  kind  of 
metal  you  are  interested  in. 

Hamilton  Kettle  Works  Company 

HAMILTON,  OHIO 


BAD  BREAK 

He:  Your  stockings  seem  rather  wrinkled,  dearest. 

“You  brute,”  exclaimed  the  girl,  “I  have  no  stockings  on.” 

A  torrential  shower  came  on  suddenly,  so  the  woman  in  the 
sable  coat  boarded  a  street  car. 

“I  don’t  think  I’ve  ridden  on  a  street  car  for  nearly  two 
years,”  she  said  to  the  conductor,  as  she  tendered  her  fare. 
“I  ride  in  my  own  car,  you  know.” 

The  conductor  looked  at  her  solemnly  and  said,  “You  don’t 
know  HOW  we’ve  missed  you.” 

SH-H 

“Was  the  dinner  a  quiet  affair?” 

“It  was,  after  the  soup  course.” 

Advertising  Manager:  Where  did  you  get  this  wonderful 
follow-up  system?  It  would  get  money  out  of  anybody. 

Credit  Director:  I  compiled  it  from  the  letters  my  son  wrote 
me  from  college. 


HERE’S  HOW 

“Hello!  Bought  a  saxophone?” 

“No,  borrowed  it  from  the  man  next  door.” 

“But  you  can’t  play  it.” 

“Neither  can  he  while  I’ve  got  it.” 

A  man  at  a  matrimonial  bureau  about  to  be  presented  to  his 
prospective  bride  whispered  to  the  agent: 

“She’s  ugly,  small,  hunch-backed,  and  cross-eyed.” 

“You  needn’t  whisper,”  retorted  the  agent,  “she  deaf,  too.” 

“Tell  me,  sir,  who  was  braver  than  Lancelot,  wiser  than 
Socrates,  witter  than  Mark  Twain,  and  more  handsome  than 
Apollo?” 

“My  wife’s  first  husband.” 
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1 


ROD 

SPLIT 

and 

SKIN 


REMOVER  and  WASHER 


ior  really  removing  all  splits  and  skins  from  peas  and 
beans,  this  "after  blanch  washer"  is  in  a  class  by  itself. 
It  actually  makes  the  pack  prettier  .  .  .  and  of  course' 
more  salable.  Strong  parallel  brass  rods  form  the  sieve. 
Inside  is  a  water  pipe,  with  our  new  spray  nozzles  that 
assure  a  thorough  wash.  It  works  equally  well  on  peas 
stringbeans  or  Uma  beans. 


Ask  for  Details. 


THE  SINCLflIR-SCOTT  CO. 


"The  Original  Grader  Houae” 


BALTIMORE  MARYLAND 


Where  To  Buy 

—  the  Machinery  and  Supplies  you  need  and  the  leading  houses  tha' 
supply  them.  Consult  the  advertisements  ior  details. 

ADHESIVES 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

BASKETS  (Wood),  Picking 
Riverside  Manufacturing  Co.,  Murfreesboro,  N.  C. 

BOOKS,  on  canning,  formulae,  etc. 

The  Canning  Trade,  Baltimore,  Md. 

BOXES.  Corrugated  or  Solid  Fibre 
Eastern  Box  Company,  Baltimore,  Md. 

CAN  MAKING  MACHINERY 

Cameron  Can  Machinery  Co.,  Chicago,  Ill. 

CANNERY  SUPPLIES 

Ayars  Machine  Co.,  Salem,  N.  I. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corp.,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

CANNING  MACHINERY  AND  EQUIPMENT 

Ayars  Machine  Co.,  Salem,  N.  I. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corp.,  Hoopeston,  Ill. 

Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

LaPorte  Mat  and  Mfg.  Co.,  LaPorte,  Ind. 

Morral  Bros.,  Morral,  Ohio 

New-Way  Canning  Machines  Co.,  Hanover,  Pa. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio 
Sinclair-Scott  Co.,  Baltimore,  Md. 

United  Company,  Westminster,  Md. 

Westminster  Machine  Works,  Westminster,  Md. 


CANS 

American  Can  Co.,  New  York  City 
Continental  Can  Co.,  New  York  City 
Crown  Can  (Company,  Philadelphia,  Pa. 

Heekin  Can  Company,  Cincinnati,  Ohio 
National  Can  Corp.,  New  York  City 

CAN  SEALING  COMPOUND 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass 

INSURANCE 

Lansing  B.  Warner,  Inc.,  Chicago,  III. 

LABELS 

Gamse  Lithographing  Co.,  Baltimore,  Md. 

R.  J.  Kittredge  &  Co.,  Chicago,  Ill. 

Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore,  Md. 

PEA  HULLERS  AND  VINERS 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y, 

Frank  Hamachek  Machine  Co.,  Kewaunee,  Wis. 
Scott  Viner  Co.,  Columbus,  Ohio 

SALT 

Scientific  Tablet  Co.,  St.  Louis,  Mo. 

SALT  DISPENSERS 

Scientific  Tablet  Co.,  St.  Louis,  Mo. 

SEED 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Northrup,  King  &  Company,  Minneapolis,  Minn. 
Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 

SEED  TREATMENT 

Bayer-Semesan  Co.,  Wilmington,  Del. 

SUGAR 

Com  Products  Sales  Co.,  New  York  City 
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CRCO  Rotary  RIancher 


A  great  forward  step  in  blancher  design  and  construction. 
Based  on  the  requirements  of  food  packers.  Economical  in 
the  use  of  water.  Gives  positive  control  of  materials  passing 
through.  Will  not  crush  or  damage  even  the  tenderest  pro¬ 
duct.  Gives  improved  color  and  flavor  of  blanched  product. 
Greater  capacity  though  occupying  small  floor  space.  Bullet¬ 
in  B-41  will  be  sent  by  return  mail  upon  request.  Send  today. 


CHISHOLM-RYDER  CO 


NIAGARA  FALLS,  N.  Y.  CHICAGO,  ILL.  COLUMBUS,  WIS. 
JAS.  Q.  LEAVITT  CO.,  OGDEN,  UTAH,  and  SEATTLE,  WASH. 
W.  D.  CHISHOLM,  NIAGARA  FALLS,  CANADA 
A.  K.  ROBINS  &  CO..  Inc.,  BALTIMORE,  MD. 
LENFESTEY  SUPPLY  CO.,  TAMPA,  FLA.  41 


Minimum  Cost 


against  losses  by 


LIGHTNING 


WINDSTORM 


EXPLOSION  .  PREVENTED  PRODUCTION 
RIOT  and  CIVIL  COMMOTION 
VANDALISM  and  MALICIOUS  MISCHIEF 
AIRCRAFT  and  VEHICLE  DAMAGE 


LANSING  B.  WARNER,  Incorporated 

222  North  Bank  Drive,  CHICAGO 


ROBINS  Continuous 

SPINACH  BLANCHER 

"Open  top"  continuous  blancher  that 
assures  more  of  the  natural  color  in 
spinach  and  greens  after  blanching. 

No  waste;  no  bruising  or  tearing  of  the 
product.  All  steel,  welded  construction. 
Thoroughly  practical  and  will  give  years 
of  service. 

A.  K.  ROBINS  &  CO.,  INC. 


Caterers  to  Canners 


BALTIMORE, 


MARYLAND 


^Artistic 

lAMLS 


Plain, 

Varnished, 

Embossed. 


Simpson  &  doeller 


CO, 

eALTlMORE.MD. 


Insure  Perfect  Heat  Control 
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They^ve  Drafted 


★  ★  to  Stock  the  Pantry  of  the  World! 


has  been  called  in  the  first  moments 


of  an  emergency  .  .  and  seldom  has  emergency  rapped 


so  loudly  at  your  door.  ^'Must"  orders  are  out  lor 


MEALS  .  .  at  home  and  abroad  .  .  afield  and  afloat! 


ir  Traditionally  .  .  when  emergencies  arise  .  .  food 


packers  who  have  signed  '^NATIONAL''  for  Can  Supply 


and  Service,  are  equipped  to  turn  oncoming  crops  into 


finished  packs.. straight  thru  the  season,  'NATIONAL' 


adds  a  Service  experience  of  over  thirty  years  to  quality 


Cans  .  .  dependably  delivered.  "NATIONAL''  makes 


Arm  Yourself  .  .  Go  ^'^NATIONAL 


NATIONAL  CAN  CORPORATION 


EXECUTIVE  OFFICES:*  110  EAST  42nd  STREET  •  NEW  YORK^ITY 

Sal»(  OWcM  lUBd  Plants  •  KFW  YORK  CITY  •  BALTIMORE  •  MASPETH,  N  Y  •  CHICAGO  •  BOSTON  •  DETROII  ..X*MILTCN,  OHIO 


